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DECIDED PREFERENCE —_ 


for Clear Containers 


for Braunschweiger, Liver Sausage and Sandwich Spread in this IO oz. 
self-service unit. The season for greater sales of these popular favorites is 
here. Tee-Pak developed this sealed end, strong, attractive closure that 
cuts your tying costs in half, speeds up stuffing and permits the use of 
shorter lengths for equal stuffing capacities, thus increasing your operating 
savings. Your customers will show a decided preference for your brands in 
this clear film container, because it lets your quality “shine through”. 

These Saran “Liverettes” are more uniform because they are sealed. 
Their shrinkage characteristics make the tightest packages on the market. 
Available either in open-end tubes or sealed-end “Orange Line” bags. 








TRANSPARENT PACKAGE CO. 


3520 S. MORGAN STREET, CHICAGO 9, ILL. 








Here’s why the foremost American sausage 


makers prefer Buffalo 
SILENT CUTTERS 


CLEANER, COOLER CUTTING ACTION. Special analysis steel 

blades, honed to incredible sharpness, slice through the meat at a 
constant speed. Their sheer draw-cut action reduces the meat to a smooth, 
fine-textured, high-yielding emulsion entirely free from lumps and sinews. 
Individual walls of meat cells are opened to admit moisture and seasoning, 
resulting in a higher yield of better-flavored product. There is absolutely 
no mashing or burning in the process. 











Blades have sheer draw-cut for clean, 
cool cutting. 
SAFE, SANITARY SELF-EMPTYING DEVICE. With BUFFALO Silent 
Cutters there is no chance for spillage and contamination while the 
bowl is being emptied. When the operator opens an air valve, a metal 
plug opens in the center of the bowl. A rigid plow drops down and scrapes 
the entire batch through the opening in less than 20 seconds. The operator 
at no time needs to reach into the bowl and risk contact with the knives. 


SOUNDLY ENGINEERED, STOUTLY BUILT. Every part of BUFFALO 

Silent Cutters is the result of 4 generations of experience in building 
sausage machinery. Every part is big and 
heavy to give a lifetime of wear. Bearings 
are massive, rigid, and arranged for proper 
lubrication. Simple adjustments make it easy 
to maintain correct blade clearance. Every- 
thing possible has been done to keep the 
bowl turning smoothly and in perfect align- 
ment. Silent-chain drive minimizes noise. Each 
sub-assembly is easily removed for inspection, 
servicing, or replacement. Parts are available 
for overnight delivery from stock. 


















Self emptying in less than 20 seconds. 
Sanitary and time-saving. 
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“BUFFALO” Silent Cutters have 
bowl capacities from 200 to 800 
pounds. Batches are completely 
emulsified in from 5 to 8 minutes. 












JOHN E. SMITH’S SONS co.3E 


50 BROADWAY . ° BUFFALO 3, NEW YORK# & 


Sales and Service Offices in Principal Cities 
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PEPPEROYAL is one of many, widely- . 7 

used but unheralded Griffith spices! m 4 

It is widely used in quality food a ———— 
because of its true pepper flavor .. ae 4 ike 
extracted by Griffith from prime 
quality black pepper. | ot igs . 

PEPPEROYAL is widely used . = Oe A‘ 


. alone 


or as one spice in Griffith Solubilized 
Seasoning formulae . . . because : 
the Griffith process of Solubilizing gives ain 
you true pepper flavor in a form ie 
“1 that assures penetration! , 
Penetration is the crucial quality in flavor R 
control! PEPPEROYAL has that quality : 
. the full flavor content disperses 
easily and blends thoroughly with your a 
product—because it is Solubilized! err 
Only Griffith produces PEPPEROYAL. x 
Only Griffith can assure you of controlled, 
uniform flavor from the pepper berries 
to your finished product. Order 
dependable PEPPEROYAL today. 
The 
(Every seasoning formula — even yours — can 
hea FE@ oF be Solubilized. Converting ground spice 
















formulae to Solubilized Seasonings is a Griffith 


tee nates Ri ES specialty. Let us show you all advantages.) 


CHICAGO 1415 W. 37th St NEWARK 
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Products 
Protect 
Your 
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CHase BARREL COVERS 


Coverlin—TOPMILL Burlap laminated with spe- 
cial adhesive to crinkled kraft paper. Duratex— 
laminated crinkled kraft. Cut to size you need. 
Easy to apply. Sharp color printing to meet your 
“et 0; pena Send for samples—use coupon 

elow. 





CRINKLED PAPER 
MEAT COVERS 


Make ideal protective 
covering for meat and 
meat products. Sturdy; 
take abuse; flexible and 
easy to apply. Sizes to 
meet your needs. Send 
for samples, use cou- 
pon below. 


ALSO AVAILABLE — blood-re- 
sistant P. Liver Bags, Veal 


Covers, Crinkled Kraft Liners - 
for barrels, bags, boxes, and drums. this coupon 
Send for samples. TODAY 


mail 






CHASE BAG COMPANY 

309 West Jackson Boulevard 

Chicago 6, Illinois 
Gentlemen: Please send me more information about 


SOOTHE EEE EERE EEE EEE EEE HEHEHE EEE EE EEE EEEEE 


CA éndavesccscrccecscscs éneeeeosseae Pc c0svesssiese 


CHASE BaG Co. 


General Sales Office: 309 W. Jackson Blvd., Chicago 6, Illinois 


Branches Located Coast to Coast 
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wee Retain FRESHNESS in your sausages 
Use Wilson’s Natural Casings 


ERVICE Wilson’s Natural Casings are delivered to you...“fresh”... 
right from our grading tables. Sausages packed in Wilson's 
Natural. Casings, keep their freshness of flavor longer. 


5), Ml, \\ La\ t/ 
iptions: General Offices [A ZRMEXeRSMR-aeteR) Chicago 9, Ill. 
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a In every way sausage is best in 
a WILSON’S NATURAL CASINGS 
y 13, 1960 The National Provisioner—May 13, 1950 Page & 








For complete selection...faster service 
ooo Get everything from CRANE 


BUILT FOR BETTER PERFORMANCE 


For food processors handling fluids non-corrosive to brass 
or iron, Crane 125-Pound Iron Body Angle Valves have 
much to offer. Their well-proportioned bodies are ruggedly 
constructed to withstand severe service conditions. True seat- 
ing is assured by a disc guide stem cast integral with disc or 
screwed into disc holder. 


These valves require only minimum maintenance. Stem 
threads, outside the valve body, are easy to lubricate... are 
not subject to erosion and corrosive effects of line fluids. 
Packing life is lengthened by Crane ball-type gland and gland 
flange which maintain uniform pressure on packing. Made 
with brass trim or all-iron, or with composition disc. Screwed 
or flanged ends available. See your No. 49 Crane Catalog. 

CRANE CO., 836 S. Michigan Ave., Chicago 5, IIl. 
Branches and Wholesalers Serving All Industrial Areas 


No. 353, Flanged Angle 


Valve. Working Pressures: 

125 nds steam; 200 
* ONE ORDER TO CRANE SUPPLIES ALL PIPING pouely abd. oh & one 
FOR THIS DRUM FILTER BATTERY, FOR EXAMPLE Sizes: 2 to 10-inch. 
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EVERYTHING FOR EVERY PIPING SYSTEM 


CRANE 


VALVES « FITTINGS « PIPE « PLUMBING AND HEATING 
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Meat is easily heat-sealed 
in Pliofilm 


Below: Tight, crystal-clear wrap 
gives product a more nat- 
ural, appetizing look 


a tougher 
tighter 
leakproof 
packaging 
for Cut Meats 





N ilable i 
the new FM-1 PLIOFILM (.0"") 


ERE’S the answer to your self-service packaging 
problem —all wrapped up in FM-1 Pliofilm. 


This new and stronger Pliofilm gives you these stand- 
out advantages: 


Bs It’s tough and rugged, won’t shatter or run. Invites 
customer handling and inspection. Double wraps are 
completely eliminated, re-wraps reduced 95% — saves 
labor and material costs. 


2. Pliofilm preserves the “bloom” of fresh red meats. 
It’s moistureproof, liquid-tight, and prevents leakage. 


3. It permits tighter wraps—can even be stretched 
over irregularly shaped and jagged cuts. 


4, it climinates unsightly wrinkles. Easy to wrap 
and heat-seal at a lower temperature. 


S. Pliofilm is “non-fogging.” Showcase glare is 
diminished, giving meats a 
more natural look. 


You'll find the new Pliofilm 
ideal for self-service meats 
of all kinds. Its virtual elimi- 
nation of re-wraps, its resist- 
ance to punctures make its 
ultimate cost lower even 
than that of conventional 
materials. Be sure to write 
for complete information to 
Goodyear, Pliofilm Dept., 
Akron 16, Ohio. 












OOD*YEA 


PACKAGING 
FILM 


ogainst air, moisture, liquids 


Good things ohn 
are better in 
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Pliofilm, a rubber hydrochloride—T.M. The Goodyear Tire & Rubber Company, Akron. Ohio 
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Save Time, Save Trouble with One Dependable Source 





* 





Here, from one source of supply, is every major paper 
a packing house needs. Tops in quality — dependable 
in service. A competent sales engineer in every part of 


the country. Largest staff of creative artists in the in- 


dustry. Letterpress, offset and gravure printing. 


BOX LINERS 


for 


Pork and Beef Trimmings 
Fresh and Frozen 


Sausage 
Link and Bulk 
Between-layer Sheets 


Hearts, Tongues, Livers, 
Spare Ribs, Neck Bones 
2 — 282 Export Lard 
600% — Export DS Meats 
6002 — Export SP Meats 


SMOKED MEAT 
WRAPPERS 


Hams 
Bacon 


FREEZER 


Green Hams 

Bellies 

Boneless Beef and Pork 
Pork Loins 





PARmes WME NN FT 


ASSOCIATED COMPANIES KALAMAZOO 


KVP COMPAN 
HARVEY 
KVP COMPANY 
APPLEFORD PAPER PRODUCTS LIMITED 


IN CANADA THE 
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PAPER PRODUCTS CO., 
LIMITED 


PAPERS for 
PACKERS 


Plain or Printed PARCHMENT ¢ WAXED - LAMINATED « SPECIAL TREATED 


LARD 


Carton Liners 
Export Box Liners 
Circles and Tub Liners 





POULTRY 


Box and Barrel Liners 
Individual Wrappers 
Head Wrappers 
Giblet Wrappers 


SLICED BACON 
WRAPS 


Layer Pack 
Complete Wrapper 
Mullinix Package 
Conveyor Sheets 


MISCELLANEOUS 


Tamale Wrappers 
Liners for Meat Tins 


Liners for Cooked Ham 
Retainers 


Wrappers for Cooked Hams, 
Fores, Hinds, Primal 
Beef Cuts 


Covers for Slack Barrels 


VEGETABLE 
Y OF 


PARCHMENT CO 
TEXAS, HOUSTON, 


DEVON, 
TEXAS 
STURGIS, MICHIGAN 
ONTARIO 
ONTARIO - MONTREAL 


PENNA 


ESPANOLA 


eee ee, | QUEBEC 


The National Provisioner—May 13, 1950 











The 


US 


ns, 


users say 


the longer they use VILTER refrigeration, 















the more “‘sold” they become! 


There’s a lot of pleasure in remembering the selling points and 
admiring the features of a bright new compressor. But the most 
important feature of any refrigeration equipment is its ability to keep 
on running—year in and year out—without trouble. 


That’s why Vilter users become better Vilter boosters every year. 
They see their Vilter equipment continue to run with like-new 
efficiency. They watch their cost sheets and find that repairs or 
down-time chargeable against their Vilter equipment are negligible. 
It’s no wonder so many Vilter users keep coming back for more. 


You can get this same important dependability, make these same 
savings with refrigeration equipment from Vilter. From freon and 
ammonia compressors and booster compressors to shell-and-tube 
vessels to evaporative condensers and right on to the famous Vilter 
PakIcer you’re ahead with Vilter. There’s a Vilter representative 


near you to tell you more about Vilter refrigeration equipment. 


REFRIGERATION and AIR CONDITIONING 
THE VILTER MANUFACTURING COMPANY 





MILWAUKEE 7, WISCONSIN 





The National Provisioner—May 13, 1950 





Ammonia and Freon Compressors @ Evaporative and Shell and Tube Condensers 
Double Pipe Coolers @ Baudelot Coolers @ Pipe Coils @ Valves and Fittings 






CUDAHY'S 


Selected SHEEP CASINGS care... 





TESTED FOR UNIFORM STRENGTH 


to give you less breakage—lower costs 





TESTED FOR UNIFORM SIZE / 


to give you finer appearance—more sales 








Prime quality is yours when you order 
Cudahy’s Selected Sheep Casings. Be- 
cause they are put through rigid tests. 
Lower Costs—More Sales 
ALL Cudahy Casings are tested for uni- 
form strength. This means that your 
breakage is greatly reduced—with re- 
sulting lower stuffing costs. And ALL 
Cudahy Casings are tested for uniform 
size. They are graded to a fraction of 











an inch by millimetric selection. This 
double uniformity makes well-filled, 
smooth, fine-looking sausage that sells 
so well. 

They’re “Naturally” Better 
Sausages made with these natural cas- 
ings have a plump, appetizing appear- 
ance. And they have an evenly smoked 
flavor and sealed-in juicy goodness that 
can’t be imitated. 


Over 79 Different Sizes 


Whatever type of sausage you make, 
Cudahy has the beef, pork, or sheep 
casing you need. 


Try Cudahy’s for Fast Service! 


Cudahy’s many branches can quickly 
fill your orders from stocks on hand. 
Talk to our Casing Sales Experts 
for helpful advice—or write today! 
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© C. P. Co, 1947 


The CUDAHY Facking C. 


PRODUCERS AND DISTRIBUTORS OF BEEF AM 
PRODUCERS AND IMPORTERS OF SHEEP CASINGS 


PORK CASINGS 
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TRUCK REFRIGERATION 


PROTECTS PERISHABLES from SPOILAGE—WINTER and SUMMER 


for 





MOTOR FREIGHT 








yi3 


‘e sales 


A FEW “Our 36 THERMO KING units enable us to give our customers the 


TH 7 R MO ue | N G very finest kind of protection for all types of perishables, including fresh 
and frozen meats, eggs, vegetables, poultry, fruit, fish, juices, serum, drugs, 
ADVANTAGES butter, etc. 
“During summer months, we are able to assure our customers to 
AUTOMATIC 


TEMP their complete satisfaction that their perishables arrive at destination in 
ae CONTROL the same condition that they left their plants. 


“‘During winter months, we are able to offer our customers protection 
FACT 1-PIECE from freezing of perishable items. 
. a “‘We have found THERMO KING to be entirely suitable and plan to 
enlarge our fleet with more THERMO KING units.”’ —j; j Brody. President 
ECONOMICAL 4. Y, 
TO OPERATE Brady Motor Freight 
ie Fort Dodge, la. 
LOW WEIGHT 


LARGE CAPACITY MAIL THIS COUPON—NOW! 


| U.S. Thermo Control! Co. NP.5 
U. _e THERMO foe} bece)s co. ] 44 South 12th St., Minneapolis, Minn. 
44 South 12th St. l Please send immediately complete information about Thermo King Refrigeration for trucks 
Minneapolis 4, Minn. _—— pane See. 
World’ ; ; =i 
orld’s Largest Builder of Gasoline JE : i 
© 


Engine Powered Refrigeration Units 


To Attention of 
Firm Name 


Address 


Dealers in all principal cities ~ 


~ 
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SYLVANIA CASINGS 


Special attention 
to individual designs 
printed in color 






*TO BE USED WITH 
PNEUMATIC STUFFER 


SYLVANIA DIVISION american viscose CORPORATION 


Manufacturers of cellophane and other cellulose products since 1929 
Plant: Fredericksburg, Virginia * General Sales Office: 1617 Pennsylvania Blvd., Philadelphia, Pa. 
Casings Division: 111 North Canal Street, Chicago 6, Illinois 
Distributor for Canada: Victoria Paper & Twine Co., Ltd., Toronto 
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The Rath Packing Co., Waterloo, lowa, is operating 3 
Carrier Centrifugal Refrigerating Machines. These ma- 
chines add no oil to the ammonia used for refrigeration. 
They are powered by steam turbines which are fitted into 
the plant heat balance. Mr. John S. Bartley, Rath Chief 
Engineer, says that they “have proved to be satisfactory.” 


No wonder. Carrier Centrifugal Refrigerating Machines 
are compact—provide more cooling in less space. They are 





The National Provisioner—May 13, 1950 


AIR CONDITIONING «+ 


efficient—they add no oil to the refrigerant to reduce re- 
frigerating effect. When powered by available steam, power 
for refrigeration costs almost nothing. 


The Carrier Centrifugal Refrigerating Machine will 
chill directly any liquid, will condense vapors, and will 
attain temperatures as low as minus 150 degrees F. It is 
available in capacities 1200 tons and larger. It could be your 
best investment. Carrier Corporation, Syracuse, New York. 


REFRIGERATION «¢ INDUSTRIAL HEATING 


Page 13 






















\\ 








Yes, your sausage will always be uniform, 
| Casings 
Armour Noture 


help keep your sausage 









because Armour Natural Casings are carefully 
* Looking good ! graded and inspected for uniform size, shape 
e Tasting good ! 


and texture. This insures inviting appearance 
* Selling well! 


— eliminates waste and breakage. 


ARMOUR 
+ Chicago 9, tHincs AND COMPANY 





Casings Division 
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“The Man Who Knows” 


arance 


“The Man You Know” 





‘ANY 
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MOM SURE 
KNOWS WHAT 
1 LUE! 
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SPECIAL SEASONINGS 


put your brand in his lunch box 


Your customers know what they like! H. J. Mayer knows too because we know 
your customers .. . whether they are the boys who carry their lunch . . . or the 
folks on the farm . . . whether you sell to the deep South, the wide open West, 
down East or up North. 


Mayer's priceless experience is yours for the asking. We'll help you develop 
special seasoning formulas that will flavor each of your products to your cus- 
tomers’ taste. Once you have the right formula, you may be sure that you'll keep 
it. Using Mayer’s Special prepared seasonings assures consistent uniformity of 
product... from batch to batch, and from year to year. 

Mayer’s Special Seasonings are compounded from the world’s choicest natural 
spices, expertly refined, ground and blended. Yet you will actually save money 
using them . . . because they eliminate the uncertainty and high labor cost of 
mixing your own preparations. Write today for complete information. 


Inquire also about NEVERFAIL the Pre-Seasoning 
Cure for hams, bacon, sausage meat and meat loaves. 


Page 15 











Adjustable "ALL PURPOSE” Automatic 


TY SAUSAGE LINKER 


For Artificial, Sheep and Hog Casings 


Portable 

Man Hour and Space Saving 
Use of Unskilled Operators 
UNIFORMITY OF SIZE 

Just Connect With Light Socket 
Automatic Feeding 

Improved Product Appearance 





Any Length, 34%” to 61”, 114 Links Per Minute 
“ “ - 1 ww « 2 ") 114 “oe ee it) 
“ . 7 ww « 13 “ 57 “ “ “ 
Any Diameter Up to 35 mm. 
Diameters Up to 18/20 mm. Can Be Double-Tied 














Change Lengths in 2 Minutes 
Change Diameters in 2 Seconds 





Change to “COCKTAILS” in 5 Minutes 














ON THE MARKET SINCE 1939 


Ouer 2500 Ty Linkers in Yso! 


* 
WEIGHT: 210 Ibs. 
LENGTH: 36” 


WIDTH: 20” 
HEIGHT: 31” 

















OUR NEW COMBINATION SERVICE TRUCKS 


“TILT TOP” for Easy Cleaning—Adjustable EXTENSION PAN— 
CORRECT HEIGHT for Efficient Feeding—All STAINLESS STEEL 
—68" Long, 35” High, 24” Wide—Ideal for PERMANENT LOCATION 
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WRITE FOR SPECIAL CIRCULAR 


LINKER MACHINES, 


Sauing the Industry 20,000,000 Man Hows Annually 





39 DIVISION STREET 
INC. NEWARK 2, N. J. 


| 
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SLICER-GROUPER - 
oO 


Reduce handling costs to a minimum with this new 
U.S.-Berkel slice-grouping conveyor. Assures abso- 
lute uniformity and thickness of slices... stacks 
or shingles in groups of any desired number of 
slices from 4 to 16. Extremely fine slice thickness 
adjustment provides control of weight. Slices and 
stacks two loaves at the rate of 100 slices per min- 
ute—so accurately and uniformly that no counting 
is necessary and no weighing except on occasional 
check. That’s a one-half pound package of 8 slices 
every 5 seconds! 

Here’s new economy, new efficiency in pre-pack- 
aging of sausage slices, luncheon meats, loaves, and 
bacon. Mail coupon now, or write for detailed in- 
formation about the U.S.-Berkel Model 150 G with 


this exclusive new automatic grouper. 


U.S. SLICING MACHINE CO., INC. 


La Porte, Indiana 


A WORLD-WIDE ORGANIZATION WITH U.S.-BERKEL COMPANIES IN 
Canada @ Argentina @ England @ Holland e Belgium @ Switzerland 
Spain @ France @ Portugal e Italy ¢ Denmark ¢ Norway @ Sweden 
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ne on) Cea wees 4 
U. S. SLICING MACHINE CO., INC. | 
DEPT. NP,LA PORTE, INDIANA | 
Without obligation to us send detailed informa- 
tion about the new U.S.-Berkel 150 G Slicer- 
Grouper. | 
| 
NAME | 
| 
STREET | 
| 
CITY. STATE 
al 
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ARE YOU GETTING THESElz 
13 “MUSTS” in every Truck you buy?} _ 


Farr 


You will if you specify Globe Trucks} .: 


Comm 
has 0 
tary 
progr’ 
leade1 
creasi 
to the 
has 0 
price 
Ho 
rathe: 
conce’ 
ment 
fact t 
about 
ently 
tives 


Me 
comm 
heari: 
insur 
of th 
propo 
the B 
cultu 
applic 
ton, ¢ 
nuts— 
high 
their 
1, Aluminum disc wheels, with neoprene tires. pedo 
2. Waterproof threaded hub caps, grease sealed bearings, make wheel bearings absolutely suppc 

grease tight and waterproof for longer life. pr 
1%4-inch cold rolled steel axle. trol 


It i 
Stainless steel or galvanized bodies with double pressed rim and heavily reinforced corners, Agric 


all seams welded away from corners. the i 








as 





a che 
has, | 
Extra heavy corner iron reinforcements. —— 


2-inch radius sanitary rounded corners for easy cleaning and thorough discharge. 


New style adjustable reinforced handles, extra strength and rigidity —cannot twist. 


New style adjustable handle brackets—double bolted to channel frame. Th 


> Pf 3%.S.P 


New design heavy channel chassis—extends full length of truck body. Per s| 
10. All running gear secured to chassis independent of body. on ¥ 
11, Heavy duty legs. stock 
12. Replaceable iron floor-saver shoes. adi 


13. Galvanized handles and chassis. a div: 


ONLY GLOBE TRUCKS HAVE ALL THESE FEATURES 
35 YEARS SERVING THE MEAT PACKING INDUSTRY WITH EXPERTLY DESIGNED EQUIPMENT 






The GLOBE Gompan 22 1B 
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Farm Price Support Plan 
Remains Uncertain Issue 


The delay of Congress in increasing 
Commodity Credit Corporation funds 
has made it impossible for the Secre- 
tary of Agriculture to announce any 
programs for price support. The Senate 
leadership was unable to get its bill in- 
creasing CCC funds by $2,000,000,000 
to the floor during the ECA debate. CCC 
has only enough funds to continue the 
price support programs through June. 

However, farm prices are remaining 
rather steady and farmers are not too 
concerned about the delay in announce- 
ment of a price support program. The 
fact that leading farm groups disagree 
about the program to be adopted appar- 
ently makes Congressional representa- 
tives uncertain about deciding on a plan. 


Meanwhile the House agriculture 
committee is reported preparing for 
hearings on a new farm price support 
insurance plan of Chairman Cooley, 
of the House agriculture committee, 
proposed as a possible alternative to 
the Brannan Plan and the present agri- 
cultural price support act. It would be 
applied first to basic commodities—cot- 
ton, corn, wheat, tobacco, rice and pea- 
nuts—and would allow farmers to buy 
high level price support insurance on 
their crops in much the same manner 
as they now buy crop insurance. Some 
method of “stop loss” federally financed 
support program at a_ substantially 
lower level would also be provided. In 
addition, there would be acreage con- 
trol and marketing quotas. 

It is believed that the Department of 
Agriculture did not seriously consider 
the insurance plan while there seemed 
a chance to sell the Brannan Plan. It 
has, however, studied price support in- 
surance but has made no report. 


FINANCIAL NOTES 


The board of directors of Wilson & 
Co., Inc., has declared a dividend of 25c 
per share on its common stock, payable 
June 1, 1950 to stockholders of record 
on May 15, 1950 and a dividend of 
$1.06% per share on its $4.25 preferred 
stock, payable July 1, 1950 to stockhold- 
ers of record on June 12, 1950. 


The Rath Packing Co. has declared 
a dividend of 35c on its common stock, 
payable June 10, 1950 to stockholders of 
record on May 19. 


SUBMITS REVAMP PLAN 


Swift International Co. Ltd. has sub- 
mitted its reorganization plan to the 
Securities and Exchange Commission. 

American company has been in- 
corporated in Delaware under the name 
International Packers Ltd. 


MEAT BOARD TO MEET 
IN CHICAGO, JUNE 15 


The twenty-seventh annual meeting 
of the National Live Stock and Meat 
Board will be held at the Stevens hotel, 
Chicago, Thursday and Friday, June 15 
and 16. 


In addition to the extensive reports on 
the Board’s nationwide activities in the 
interest of meat to be presented by 
staff members, several special features 
have been scheduled. Gen. Harry H. 
Johnson, co-director of the joint Mexi- 
can-United States commission for the 
eradication of foot-and-mouth disease 
in Mexico, will report on the procedure 
followed and the progress made in the 
control and eradication of the recent 
outbreak. Eleven college and the U. S. 
Department of Agriculture meats men 
who have performed outstanding serv- 
ice to the livestock and meat industry 
for 25 years or longer will be honored 
by the Board. Another event will be a 
report of the study of lard in the treat- 
ment of eczema. Eleven persons who a 
year ago were suffering from severe 
eases of eczema, ranging from two to 
40 years, will be on hand at one session. 
The improvement in their condition may 
be attributed to their consumption of 
lard, the Board’s announcement stated. 

Reports on the current year’s re- 
search sponsored by the NLSMB will 
be given by the scientists who are con- 
ducting the studies. 


RETAIL MEAT PRICES IN 
CHICAGO AREA INCREASE 


During the week ended May 6, retail 
meat prices in Chicago increased about 
2 per cent on the average, compared 
with the week before. This marked the 
second week in succession in which 
prices strengthened, according to the 
American Meat Institute’s weekly re- 
port based on a survey of 42 retail meat 
dealers and three chain stores operating 
in the Chicago area. 

Greatest price changes during the 
week were in round steak, chuck roast, 
hamburger, sliced bacon, sausage and 
pork chops, with increases ranging from 
2 to 6 per cent. 


IMPORT CONTROL ASKED 


A bill has been introduced into the 
House (HR 8231) to broaden the power 
of the Secretary of Agriculture and the 
President by allowing the latter, upon 
findings by the Secretary, to impose 
fees upon imported agricultural com- 
modities up to 50 per cent ad valorem, 
whenever it is found that such imports 
tend to make ineffective, or materially 
interfere with, any price support or ag- 
ricultural production control program. 


Government Picks Site on 
Rhode Island for Foot-and- 
Mouth Disease Laboratory 


The U. S. Department of Agriculture 
has signed an agreement to option a site 
on Prudence Island, a part of Rhode 
Island situated in Narragansett Bay, 
for the proposed extensive laboratory 
facilities to be used in the study of foot- 
and-mouth disease of domestic animals. 

Proximity of the disease in Mexico 
has focused attention on the animal 
plague that last appeared in the United 
States in 1929. At that time, and five 
other times since 1900, the disease was 
stamped out through a strict program 
of inspection, quarantine, slaughter and 
disinfection. The need for additional 
knowledge about the disease has been 
pointed up by the slow approach to 
eradication of the disease in Mexico and 
the constant danger of its introduction 
here from other infected countries. 


The selected site is said to have suit- 
able acreage (2,500) to construct a lab- 
oratory at reasonable cost, suitable 
transportation facilities, available labor 
supply, and proximity to other scientific 
centers which are engaged in similar 
research. 


Preliminary plans drawn by the Bu- 
reau of Animal Industry, which will 
direct the laboratory, call for strict pre- 
cautions against escape of the virus. 
Only healthy animals will be brought to 
the laboratory for research purposes, 
and studies will be conducted in isola- 
tion chambers from which all waste and 
residue will be sterilized. 


USDA TO BUY MORE LARD 


The Economic Cooperation Adminis- 
tration announced late Thursday the 
allocation of $3,591,000 for the pur- 
chase of lard for Germany. Bids are to 
be received by noon, May 17, and 
awards made by midnight of that date. 
The request is for either refined or 
unrefined lard. 


USDA FOOD DELIVERIES 


Deliveries of food and agricultural 
commodities purchased by the U. S. De- 
partment of Agriculture in January in- 
cluded 12,037,330 lbs. of lard, delivered 
shipside for export, under the Foreign 
Assistance Act. 


PAYROLL INSPECTION 


The National Labor Relations Board 
recently held, in a case involving the 
Yawman and Erbe Mfg. Co., Rochester, 
N. Y., that labor unions have a right, 
during collective bargaining, to inspect 
a company’s payroll for a year back. 











and the high-speed machine 

which fills and heat-seals it, had 
double debuts in Los Angeles recently. 
Seven varieties of luncheon meats are 
currently being packaged with this 
machine which can pull the vacuum, 
heat seal, and deliver 30 half-pound 
flexible cellophane pouches a minute. 


The process, however, does not end 
nor begin with the package. It goes 
back to the processing of luncheon 
meats. An improved stuffing horn, new 
molds, mass handling and large ca- 
pacity steam cookers which cook molds 
while they rest on dollies, are some of 
the features of the speeded-up process. 

Grand Taste Packing Co., a subsidiary 
of Rancho-Granada Corp., Los Angeles, 


A NEW, flexible vacuum package 


OVERALL VIEW SHOWS prepackaged luncheon meat operation at Grand Taste Pack- 
ing Co. Operator in foreground fills pouch by means of semi-automatic loading device. 
Conveyor carries pouch to vacuum and sealing machine where it is placed in vacuum 
chamber. Machine pulls vacuum, heat seals the pouch and ejects it at cartoning station. 
TOP PAGE: Monte Moses, president, Rancho-Granada Packing Co., watches operation. 
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Vacuum-Heat Sealing Machine 


Center of Packers’ Improved 


Prepackaged Lunch 





is the first packer in the United States 
to utilize the machine which had, up 
until April 28, been marketed by Flavor 
Seal Co., also a Granada subsidiary. On 
that date, the process, the machinery 
involved and applications for patents 
pending became the property of Stand- 
ard Cap & Seal Corp., New York, N. Y. 


One of the factors which keep many 
packers from prepackaging luncheon 
meats is the relatively short life of the 
package. The Granada pouch is Cello- 
phane laminated to Pliofilm. Use of 
the machine is said to result in a mini- 
mum three weeks’ package life, or 
about seven times longer than that 
obtained in non-vacuum wrapped Cello- 
phane. This added package longevity 
cuts down on spoilage and discoloration. 





Meat Operation 


Equally important, the new machine 
and accompanying process help solve a 
problem long endemic with luncheop 
meats; namely, seasonal trends. When 
packers have to buy on short orders due 
to a package life of three days maxi- 
mum, their buying, production and plan- 
ning frequently are uneconomical. It js 
believed that extended package life 
will help level off production and allow 
for better planning of sales, production, 
purchases and inventory. 


The new machine also is said to hold 
down labor cost. This very often is an 
important factor in a packer’s decision 
whether or not to prepackage meat, A 
five girl production line can—with aid 
of the vacuum-heat sealing machine— 
turn out as much as 6,000 lbs. of as- 
sorted luncheon meats during an eight- 
hour shift. Addition to the line of a 
new slicing machine that is still in the 
development stage is expected to boost 
production to 10,000 lbs. per day. 

There are four high-speed features 
to the present Granada system: 1) Im- 
proved techniques in stuffing, cleaning 
and ejecting molds; 2) mass handling 
and large capacity steam cookers; 3) 
automatic weighing, stacking, and semi- 
automatic loading of pouches, and 4) 
the automatic vacuum, heat sealing ma- 
chine. 

Molds are stuffed with an improved 
Granada stuffing horn, operated by 
standard stuffing machinery. The new 
horn is said to assure exact uniformity 
in the loaf. Without such uniformity the 
entire process would be jeopardized. 


Once molds are filled, they are stacked 
on dollies which hold seven shelves high, 


six molds to a shelf. Shelves slant t & 


allow drainage. Once on the dollies, 
molds are never rehandled until they 
come from the steam cookers for ejet 
tion. 

Grand Taste’s steam cookers—als 
specially designed—will take 5,544-lbs. 
of luncheon meat at one cooking. In the 
mass handling phase, mold-loaded 
dollies are simply rolled inside the 
steam cooker. 


After cooking and chilling, dollies 
are rolled to a high-speed ejection m* 
chine. Operated by compressed air, 4 
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piston head which fits the mold exactly 
quickly ejects the cooked luncheon loaf. 
The spent molds are moved to a wash 
room, where a Granada-designed wash- 
ing tunnel takes over. Molds are placed 
on a carriage—operated by compressed 
air—which carries them into the wash- 
ing tunnel. Here hot water and soap 
solution squirts through brushes which 
fit inside the mold. Washing requires 
but a few seconds. 

On the packaging line, two 12-lb. 
luncheon loaves are fed simultaneously 
into slicing machines. One girl tends 
both machines. Modification of standard 
slicing units has increased their output 
from 100 one-ounce slices to 120 slices 
per minute, per machine. Because loaves 
are highly uniform, only occasional 
check-weighing is necessary after slic- 
ing. 

The compact, flexible vacuum packag- 
ing line, which requires but 180 sq. ft., 
begins with the two modified slicing 
machines placed side-by-side, each cap- 
able of handling the 12-lb., 4 x 4 x 24-in. 
luncheon loaves. 

Two stacks of eight, l-oz. slices come 
off the first unit. These slices are auto- 
matically stacked for insertion into the 
pouches by an intermittent conveyor, 
synchronized into motion by the slicing 
machines, and geared to deliver %-lb. 
stacks to the package lines. Stacked 






















LOAF EJECTION AND 
MOLD CLEANING 


A 12-lb. loaf is shown be- 
ing ejected from mold by 
compressed air. Special 
head on end of piston 
forces loaf from mold. At 
tight, molds are placed on 
carriage for movement into 
tunnel where hot water 
and soap solution squirted 
through brushes does a fast 
cleaning job. Compressed 


air moves the carriage. 
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STUFFING AND COOKING 


Specials molds (left) are filled with modi- 
fied stuffing horn used on standard stuffing 
equipment. This provides full compaction 
for overall weight consistency so that meat 
slices will all weigh the same. After stuffing, 
molds are wheeled into steam cooker 

(right) and cooked while on the dolly. 


meat moves down the conveyor to two 
staggered mandrels—two on either side 
of the line. Thus, four packages can be 
filled almost simultaneously. 

One girl operates on both sides of 
the line, fitting the Cellophane and 
laminated Pliofilm pouches over the 
mandrels. She then hand activates a 
packaging device which pushes a stack 
of meat into the pouch. Pouches then 
fall from the mandrels onto another 
conveyor which runs between the two 
packaging lines. This conveyor is con- 
tinuous and carries the pouches to the 
rotary vacuum-heat sealing unit. 

Here, another girl feeds pouches into 
one of eight vacuum chambers arranged 
around the perimeter of the revolving 
vacuum machine. The machine pulls a 
maximum vacuum—in excess of 29 in. 
of vacuum—on 60 packages per 
minute. The portion carrying the eight 
vacuum chambers makes one revolution 
every eight seconds, pouches being con- 





tinuously fed into the unit’s chambers. 
Five-eighths of the revolution is de- 
voted to pulling the vacuum; during the 
remaining three-eighths the package is 
electrically heat sealed. One complete 
revolution thus pulls the vacuum, heat 
seals the pouch, and ejects it. A single 
switch controls the entire operation. 
The machine, within limits, can easily 
be converted to handle packages of 
many sizes and varied dimensions. 
Modification of detachable chambers is 
an inexpensive job, it is claimed. The 
electrical heat sealing device built into 
each chamber is a simple plug-in type. 
Granada has designed the chambers to 
handle flexible vacuum packages up to 
4 lbs. and in a variety of shapes. The 
pilot model—now in almost continuous 
operation—is presently turning out. %- 
lb. sizes only but has been successfully 
test-run to the maximum size. En- 
gineers of Standard Cap & Seal Corp., 
however, feel that some corrections will 
be needed in the vacuum sealing ma- 
chine before it can be operated effi- 
ciently and some re-engineering will be 
necessary. A Standard Cap official 


stated that this work will probably take 
only a few months. 


Sealed packages are ejected from the 
machine after the complete revolution. 
They are then inspected, boxed, and 
moved by conveyor to cold rooms. 




















ANY 
SUGGESTIONS? 


George R. Lohrey, presi- 
dent of Lohrey Packing 
Co., and B. G. Ethe- 
ridge, sales manager, are 
shown before the plant’s 
suggestion bulletin 
board. Both men are 
members of the staff 
which decides the rela- 
tive merits and worka- 
bility of employe sug- 
gestions. 


Suggestion 
Plan 


Builds Morale 


A marked improvement in employe 
morale has resulted from a suggestion 
system recently inaugurated at the 
Lohrey Packing Co., Cincinnati. About 
20 per cent of the plant’s 90 workers 
have submitted suggestions since the 
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plan went into effect two months ago. 

While none of the suggestions has 
resulted in outstanding operational im- 
provements to date, the plan has given 
employes an added sense of participa- 
tion in management of the business. 
Workmanship im- 
provements have been 
noticed. 

In its initial stages, 
enthusiasm lagged 
because management 
failed to acknowledge 
all of the original sug- 
gestions submitted 
whether they proved 
workable or not. This 
error was soon recti- 
fied. Plant officials 
took the occasion of 
an award presentation 
to announce a policy 
of prompt acknowl- 
edgment. 

A suggestion staff, 
composed of the plant 
president, vice presi- 
dent, general man- 
ager, sales manager 
and three foremen, 
was created. This 





group meets every Friday to evaluate 
all suggestions received during the week, 
As the staff represents all plant depart. 
ments, its preliminary evaluation of 
suggestions is usually quite accurate 
Any suggestions which indicate promise 
are investigated under operating condi. 
tions and the suggestor is asked to ex. 
plain the details. 

Names of all who submit suggestions 
are posted weekly on the company bul- 
letin board. If suggestions are not ae. 
ceptable, the employe’s foreman ex. 
plains the reasons for rejection to the 
worker who submitted the idea. 


A complete and sympathetic explana- 
tion of the worth of an employe’s con. 
tribution is adjudged essential to sue. 
cess of the system by Lohrey manage 
ment. Employes are not always aware 
of cost concepts and other factors that 
may disqualify a suggestion, even 
though on the surface it seems per 
fectly plausible and workable. Thus, a 
detailed explanation guards against 
resentment on the part of employes and 
also makes them more cognizant of 
management problems. 


Suggestion award winners are given 
special recognition on the plant bulletin 
board where a complete statement of 
their betterment idea is posted. In de 
termining the monetary value of sug- 
gestions, the staff endeavors to place 
a price relative to the worth of the 
idea. To date, merchandise has been 
given to the winners, with a week's 
supply of meat for the family table 
being the top prize awarded. 

Company officials believe that in cases 
where a worker may suggest an im- 
provement, already visualized but not 
put into effect by management, it is best 
to give credit to the employe. Failure to 
do so may arouse employe suspicion 
which would be detrimental to the whole 
program. In one instance the firm had 
extended the working area for sliced 
bacon weighing and packing on one side 
of the line but had been unable to do so 
on the other. However, the improvement 
in efficiency of the scaler-packers made 
it obvious that the other side of the line 
should also be extended, even though it 
required moving the line and resetting 
the bacon slicer. Before the change 
could be made, a suggestion to the same 
effect was offered by an employe. 


While suggestions have thus far been 
minor in effect, management is confi- 
dent that as employes become more 
work and time saving conscious a fait 
percentage of major improvements will 
result. 

Cost of the program, aside from 
prizes, consists of mimeographed forms, 
an inexpensive suggestion box and the 
bulletin board. 


Before the system started each em- 
ploye was given a letter inviting his 
participation. He was advised that sug- 
gestions need not be confined to his 
own work, but could concern the tasks 
of others. The letter also informed him 
that management can frequently over- 
look possible ways of improving work 
techniques and quality of product that 
employes might be aware of. 
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Pump Replaces Fat 


HE low value at which fats must 
Tre marketed makes doubly neces- 

sary the elimination of excessive 
rendering costs. Manual trucking of fats 
from the kill and/or cut floor is among 
the most costly of rendering depart- 
ment operations. In many plants this 
expense will run as high as 80 to 90 
per cent of the total direct labor charge 
of the rendering department. 


The gradual and departmentalized 
growth of meat packing plants has fos- 
tered, in part, the practice of manual 
trucking. The addition of a new killing 
floor at a different floor level, and at a 
distance from the rendering department 
or the construction of a separate render- 
ing building, have presented a fat trans- 
portation problem for which the sim- 
plest solution has seemed to be manual 
trucking. 

Solution of this fat transportation 
preblem has been given impetus recently 
by wage levels and declining prices for 
fats. Currently lard is valued at less 
than half the cost of the raw fat. 

Among the most modern methods 
available for the transportation of fat 
is the mechanical technique developed at 
the E. Kahn’s Sons Co. plant in Cin- 
cinnati. Through experiment and modi- 
fication of auxiliary parts, the plant has 
adapted a concrete pump for transport- 
ing its pork fat from the cutting floor 


LEFT: Inlet valve between hopper 
and chamber is opened to allow charge 
to be drawn into cylinder. Outlet valve 
is closed. RIGHT: Outlet valve open 
and inlet closed; piston forces charge 
through outlet passage. 
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to the lard rendering department. 


The unit installed at the Kahn plant 
has a total capacity of 30,000 lbs. per 
hour and is powered by a 20-h.p. electric 
motor. The fat is pumped at a 300-lb. 
pressure. The total distance the fat is 
pumped at the Kahn plant is 200 feet, 
making two 90-degree turns in this dis- 
tance. 

The unit installed at the plant is a 
Pumpcrete pump developed by the 
Chain-Belt Co., Milwaukee, in the early 
30’s for handling concrete on large con- 
struction jobs. Members of Kahn’s staff 
saw the pump in operation on a build- 
ing job and decided that it might be 
suitable for fat transportation. At the 
time the packer was building a new 
pork cut floor. With the firm’s older 
floor, having a smaller killing capacity, 
it required the work of eight truckers to 
move the fat to the rendering depart- 
ment. Now, through proper coordina- 
tion of the table top conveyors on the 
cutting floor, the various fats are fed 
directly to the pump unit and by it to 
the melters. (See THE NATIONAL PRO- 
VISIONER of February 25, 1950 for a 
complete description of Kahn’s conveyor 
system.) 

Among the major modifications of the 
pump installed by Kahn’s engineering 
department was an oversized feed hop- 
per to receive the incoming fats, the re- 


placement of a gasoline engine with an 
electric motor and the addition of a 
screw type grinder. All the cutting floor 
fats, including fat backs, are fed to the 
pump. It was found that the fat backs 
interfered with the operational cycle of 
the pump because of their length. The 
vertical screw grinder was installed to 
break up these bigger pieces of fat. A 
completely sealing piston head also was 
installed on the pump. 


The unit has an inlet and outlet valve 
which are glorified plug cocks and these 
are mechanically opened and closed in 
timed relation to the movements of the 
piston. 

The cycle of operation is as follows: 
The inlet valve is opened at the begin- 
ning of the suction stroke and a charge 
of fat is drawn down through the inlet 
valve into the cylinder as the piston re- 
treats. At the end of the suction stroke 
the inlet valve closes, the outlet valve 
opens, and the charge of fat is pushed 
forward by the advancing piston. This 


Trucking 


forces the fat out of the pump chamber 
and through the open outlet valve into 
the connecting pipe line. At the end of 
the pressure stroke, the outlet valve 
closes and the inlet valve is opened and 
a fresh charge of fats is drawn into the 
cylinder on the next suction stroke. The 
operation is two-cycle, and one charge of 
fats is handled for each stroke of the 
piston. 


The piston never comes in direct con- 
tact with the fat nor the pump cylinder 
wall. A replaceable rubber piston end 
takes the brunt of pushing the fats. This 
piston skirt and the cylinder wall back 
of the rubber piston end are continu- 
ously rinsed with wash water. The rub- 
ber piston end keeps the water out of 
the fats. 


The galvanized pipes through which 
the fats are pumped come in various 
lengths, and in the Kahn plant a 20 ft. 
section is used. The pipe sections are 
self locking and sealing. The female end 
rests on a ground gasket seat in the 
male end which has a clamping collar 
and the clamp is locked over the extend- 
ing rim of the female end. The pipe can 
be had in 90-, 45-, and 22%4-deg. bends. 

On the discharge end of the pipe, 
Kahn’s engineers have developed a 
tracked discharge chute which can feed 
two, four or six lard tanks. The chute is 


(Continued on page 38.) 
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22,228 scRAPING STROKES A MINUTE |1é 


SHAVES A HOG IN LESS THAN 20 SECONDS 


FEATURES 
BOSS UNIVERSAL DEHAIRER 


20 H.P. motor operates the two 
belt scraper shafts, feed conveyor 
rolae Maleli@metoliha-b 701m 


* 
Clutch for disengagement of feed 
conveyor while dehairer continues 
Tale) oX-1aeilela) 

* 
Upper shaft has 20 — 6 point 


scraper stars 


Lower shaft has 20 
scraper stars 


10 point 


* 
NYage] ol-1aMeola-Mrticlelel-la-toMolaloMriilehary 
operate in same direction to pro- 
eX) Mole FM (oh ZelgeMtel Yolo] cel-Mme lolol 
where they are automatically 
yi tet 10M CoMmeleliilel¢-lilale Miele) (-m 


* 


Ot raslolae|-mmelololMmelel ii -tilmme tele 
folie Mm tullsle Mo Mime l-lilellialile Mie) ol-1ce ks 


tion. 
Hot water spray cleans hogs and 
carries hair to hair conveyor. 


* 


Hot water box receives and re- 
circulates water at 140 


* 


All adjustment and maintenance 
points easily accessible. 


* 


Dehairer, feed conveyor, hair con- 
veyor and hot water box can be 
elt gelalett-tomet-] olelael(-1\ amt mmel-St1c-1om 


WRITE FOR HOG KILLING 
EQUIPMENT CATALOG 


j 
i 


CHAS G SCHMIDT 


The BOSS Universal Dehairer is widely used in hog killing 
departments where maximum production must be achieved 
in @ minimum of space. This cast iron, totally enclosed 
machine is only 12 ft. long, 4 ft. 6 in. wide and 8 ft. 6 in. 
high, but it efficiently dehairs 200 hogs per hour on the 
most rugged production schedule. . . and requires only a 
20 H.P. motor! 


For real help in solving your hog killing problems call in 
your nearest BOSS representative; he knows the most mod- 
ern hog killing techniques, and he sells the most efficient 
hog killing equipment. 


“BUTCHERS’ SUPPLY COMPANY 
CINCINNATI 16, OHIO 
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EFFECTIVE CONTROL OF MOLD GROWTH ON 
CEILINGS IN MEAT CURING CELLARS 


By C. L. REED and L. G. HERMAN 
Wilson & Co., Inc. 


HE prevention of mold’ and yeast 

growth on the surfaces of damp and 
moist walls, ceilings and floors in vari- 
ous types of storage areas and curing 
cellars remains a constant problem in 
the meat industry. 

The meat packing industry, with its 
conglomeration of buildings varying 
widely in age and type of construction 
provides many of the conditions suit- 
able for mold growth. Several com- 
pounds such as chlorinated phenol, mer- 
curial oleate, phenyl mercurial naph- 
thanate, chlorinated anthracene oils, 
ete., have been used with varying de- 
grees of success in specific areas; how- 
ever, none of these has as yet shown 
any permanent value on the cold, wet, 
wooden ceilings throughout the curing 
cellars. 

The particular problem in this study 
is control of mold growth on curing 
cellar ceilings. Although the tempera- 
ture in these areas is kept at 38 degs. 
F. the year round, the extremely high 
humidity and condensation provide con- 
ditions for slow microbial growth. In 
order to control this growth, periodic 
cleaning and spraying with chlorine so- 
lutions has been a customary procedure. 


To our knowledge no satisfactory 
paint has yet been formulated to with- 
stand the conditions in these areas and 
inhibit microbial growth for any satis- 
factory periods of time. 


The chemical department of the 
Scientific Oil Compounding Co. Inc. has 
developed a potent fungicidal com- 
pound, copper-8-quinolinolate (in solu- 
bilized form), which is being used on 
various types of fabrics, paper and 
leather goods. 

From our examination of this ma- 
terial, it appeared to have considerable 
merit in connection with our particular 
problem, providing a suitable carrier 
could be found to cover damp surfaces. 
Through our joint efforts, compound 
SOCCI-F-130 was selected for a plant 
test. Indications are that this mixture 
is non-toxic, odorless, unaffected by 
water, and resembles spar varnish in 
appearance when properly applied. 


The fungicide, copper-8-quinolinolate 
(in solubilized form) may also be mixed 
with sealers and paints for covering 
various types of surfaces which are nor- 
mally dry, but which may absorb suffi- 
cient moisture from leaks or high hu- 
midity to permit mold growth. 

With the cooperation of the Washing- 
ton office of the BAI and Dr. Romine, 
the Chicago plant inspection supervisor, 
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an area of 5,000 sq. ft. was set aside for 
treatment with this compound. 


Immediately prior to this test the en- 
tire ceiling area was well washed, and 
sprayed with a chlorine solution (10,000 
p.p.m.) as per routine instructions. One 
half of this cleaned area received no 
further treatment and was left as a 
control. The other half of the washed 
ceiling was wiped free of visible mois- 
ture with a sponge and then coated 
with SOCCI-F-130 using ordinary paint 
brushes. This particular formulation 
gave much better and more complete 
coverage when kept in a hot (120 deg. 
F.) water bath during application. 

Present studies indicate that slight 
adjustments in the composition may 
eliminate the need for heating and per- 
mit direct spray application. 

The SOCCI-F-130 coated area of the 
ceiling has remained free of visible 
mold growth and visible mold spores to 
the present date (a five-month period). 

The untreated area of the ceiling 
showed visible mold growth after two 
months and visible mold spores within 
one month following the routine clean- 
ing and spraying program. 

Laboratory studies and additional ap- 
plications of this coating material are 
being carried out. Further results will 
be reported later. On the basis of the 
above results permission has been ob- 
tained to coat an additional 600,000 sq. 
ft. of ceiling area. 


CLEANING TALLOW TANKS 


A producer recently cleaned out a 
large tallow storage tank which was 
then considered ready for use. More out 
of curiosity than for any other reason, 
some of the film still remaining on the 
floor of the tank was scraped out and 
tested. It was found to contain 12 per 
cent free fatty acid and this residue, to 
some extent, would act as a yeast to 
start new tallow on its way to a higher 
acid level—higher than it would be if 
the tank were clean. This experience in- 
dicates the need for caustic washing tal- 
low and grease storage tanks. 


MID DIRECTORY CHANGES 


The following changes have been re- 
ported by the Meat Inspection Division, 
USDA. 


Meat Inspection Granted: John Mor- 
rell & Co., 208 Jackson st., Oakland 7, 
Calif.; North American Creameries, 


Inc., Paynesville, Minn.; Jiffy Steak Co., 
corner 3rd and 15th sts., Freedom, Pa.; 
Midtown Veal & Mutton Co., Inc., 37 
Legal st., Newark 5, N. J.; A. D. Clark 
& Sons, Chestnut and Pine sts., Bev- 
erly, N. J., and Lighthouse Frosted 
Foods, Inc., 2766 Webster ave., Bronx, 
New York 57, N. Y. 

Meat Inspection Extended: Chinese 
Food Products Co., 410 Edmond st., 
Pittsburgh 24, Pa., to include sub- 
sidiary Ding-Ho Foods Co. 

Change in Name of Official Estab- 
lishment: Provisions Co., 225 Webster 
st., Oakland 7, Calif., instead of Pro- 
visions. 

Change in Address of Official Estab- 
lishment: Swift & Co., 232-238 Com- 
merce st., Cumberland, Md., instead of 
116-120 Williams St. 


HIGH COST OF INFECTION 


Specific proof that first aid pays hand- 
somely is furnished in the April issue 
of Packers Safety News. An extensive 
accident cost study conducted in one 
plant revealed that the average infec- 
tion costs $39.94. An infection is the 
result of a neglected “minor” cut or 
scratch. The average cost of a first aid 
case—treating the cut or scratch before 
it blossoms into an infection—is only 
$2.44. 


The wide range of subjects covered by 
THE NATIONAL PROVISIONER makes it an 
indispensable aid to packers. 
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vse GOldsmith’s 


DICED SWEET PICKLE 


in your Loaves and Specialties 


@ Give your Meat Loaves and Sausage 

Specialties greater taste and sales ap- 
peal by simply adding GOLDSMITH’s 
DICED SWEET PICKLES. This low-cost 
sales-getter actually enhances the appear- 
ance of your meat product and invites 
sales! 


Write for samples and quotations of our 
Diced Sweet, Sour and Dill Pickles .. . 
Sweet and Sour Chunks . . . Diced Red 
and Green Peppers. 


Goldsmith 


PICKLE COMPANY 





4941 S. RACINE AVENUE 
CHICAGO 9, ILLINOIS 
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AMI Foundation Reports 
on Research into Cause 
of Fats-Oils Rancidity 


The American Meat Institute Founda- 
tion is carrying on its basic research of 
rancidity in fats and oils to determine 
what rancidity is, exactly what happens 
during the onset of rancidity, what 
chemical products are formed and what 
causes it. This is a continuing project, 
the Foundation announcement stated, 
for the entire field of animals fats is 
being constantly studied by Dr. L. R. 
Dugan, chief of the Foundation’s divi- 
sion of organic chemistry; Dr. H. R. 
Kraybill, director of the Foundation, 
and others, from the standpoint of new 
uses for fats and oils, improved proc- 
essing methods and economics of oper- 
ating procedure. 


Preliminary work on the problem of 
rancidity in fats by the Foundation led 
to the discovery of the antioxidative ef- 
fectiveness of butylated hydroxyanisole 
and certain other chemical agents and 
to the development of AMIF-72 (Tenox 
II) as an antioxidant for lard and other 
animal fats. 


Information derived from these stud- 
ies, it is stated, will be of use not only 
in regard to plastic and liquid fats and 
oils, but may be found applicable to 
bacon, etc. 

A highly technical discussion of some 
aspects of this work by Dr. Dugan, 
B. W. Beadle and A. S. Henick of the 
Foundation was published recently in 
The Journal of the American Oil Chem- 
ists Society. Reprints will be sent to 
anyone interested. 

The report deals primarily with infra- 
red spectroscopic examination of what 
happens in linoleic acid at various 
stages of oxidation. Linoleic acid is one 
of the substances present in many fats 
and is especially subject to attack by 
oxygen from the air, with resulting ran- 


cid odors and flavors. It was chosen for’ 


this particular study because of this 
fact and because a highly purified 
methyl ester of linoleic acid could be 
prepared, thus avoiding the presence of 
other substances which might affect the 
results obtained in the study. 


A further report of this research will 
be made by Dr. Dugan before the meet- 
ing of the Institute of Food Technolo- 
gists at the Edgewater Beach hotel, 
Chicago, on Tuesday, May 23. His sub- 
ject will be “Butylated Hydroxyanisole 
as an Antioxidant for Fats and Foods 
Made With Fat.” 


B. & O. FREIGHT SERVICE 


The Baltimore and Ohio Railroad has 
established a new fast freight service 
on livestock from Indianapolis to the 
East. Livestock dispatched at 5 p.m. is 
scheduled to arrive at points on the 
eastern seaboard in time for second 
morning kill. The train is operated from 
Indianapolis on Monday, Tuesday and 
Wednesday, providing delivery at des- 
tination on Wednesday, Thursday and 
Friday. 








OSCAR MAYER ANNOUNCES | 
NEW RIGID SELF-SERVICE 
SLICED SAUSAGE PACKAGE 


Oscar Mayer & Co. is making limite 
market studies in a few stores on a ney 
type of patented self-service sliced sap. 
sage package, exclusive with the com. 
pany, which is designed to meet bette 
the requirements of self-service coup. 
ters. With a metal top and a plastic 
film bottom, the new package not only 
is more rigid but it permits more at 
tractive labeling for customer appeal, 
It is displayed in the self-service coup. 
ter with the labeled metal top facing 
upward. 

Oscar Mayer’s studies are still in th 
preliminary stage, the announcement 
stated, and the new package is not 
available at this time for general dis. 
tribution. 








Swift Announces Discovery 
of New, Easier Method of 
Preparing Baked Product; 


Swift & Company last week ap 
nounced that it will introduce a revolu- 
tionary new method of preparing baked 
goods in the home through development 
of an exclusive “Make Your Own’ 
Swift’ning recipe. The discovery, devel. 
oped in the Martha Logan test kitchens 
of the Swift research laboratory, will 
save homemakers many kitchen work 
hours, the announcement said. 


The recipe provides a basic mix for 
77 baked items. It can be prepared in 
quantity and kept on pantry shelves in 
closed containers for use as needed 
From one batch of mix, homemakers 
can bake pastries, biscuits, cakes, muf- 
fins, waffles, various breads, cookies and 
a long list of other standard household 
baked goods. The tedious job of measur- 
ing shortening and sifting flour would 
have to be done only once to make the 
basic ingredients for dozens of baked 
dishes. 


Ingredients required for the basic mix 
are Swift’ning, all purpose flour, double 
acting baking powder and salt. The 
recipe has met rigid tests. 


Swift will begin telling homemakers 
about the new recipe in May when 4 
major advertising campaign using news 
papers, consumer magazines and net- 
work radio is launched, and will distrib 
ute a 36-page recipe booklet. 


SALES KITS ON SAUSAGE 


The American Meat Institute has at- 
nounced that store materials for the 
sausage promotion featuring cold cuts 
are ready for distribution to salesmen. 
The material ties in with advertise 
ments which will appear in Life, Look, 
Ladies’ Home Journal and Good House 
keeping, plus 250 newspapers, during 
the latter part of June and during July. 
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MULTICOLOR 


There is oc DANIELS 
product to fit your 
needs in... 
transparent glassine 
snowdrift glassine 
superkleer transparent glassine 
lard pak 
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Wouldn’t you like to spend a carefree summer, confident that 


your wrapper problems were being cared for by DANIELS? 





We're an organization with the know how and facilities for de- 





signing and printing wrappers that will merit your confidence. 


PRINTERS © CREATORS e DESIGNERS 


preferred packaging service 
MANUFACTURING 
COMPANY 
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SALES OFFICES: Rhinelander, Wisconsin 


Chicago, Illinois .. Philadelphia, Pennsylvania 
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B.D PRIMAL CUT SAW 


speeds up carcass breakdown 


on the rail, block or table! 





Enthusiastic users report breakdown ratio of 5 to 1 
in favor of the B&D PRIMAL CUT POWER SAW! 


B&D’s heavy duty PRIMAL CUT SAW is designed to give 
you the fastest and cleanest breakdown of primal cuts yet 
devised. The PRIMAL CUT SAW has already proved its 
superiority in on-the-rail carcass breakdown. . . and it 
performs with equal ease, dependability and economy 
on the block or table. The 10-inch blade is capable of 
cutting to a depth of 312 inches which makes it particular- 
ly well-suited to beef blocking and general purpose pork 
cutting. This recent addition to the famous B&D line of 
packer-approved cost-cutting machines is equipped with 
ball bearings for easier handling and smoother perform- 


ance. 








BEST & DONOVAN 


332 S. MICHIGAN AVE. © CHICAGO 4G, ILL. 
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Illustrations show operator using the Primal 
Cut Saw to breakdown the forequarter inte 
primal cuts. The entire side can be handled 
with perfect ease with this portable saw. 


SPECIFICATIONS 


MOTOR—Specially designed steel uni- 
shell type of % HP with ample power 
to withstand short overloads. Annular ball 
bearings. Motor speed 3450 R.P.M. in 
either 1 Ph. or 3 Ph., 110 or 220 volts. 


CONTROL—Operator in complete con- 
trol at all times through use of an auto- 
matic off-switch in handle which shuts off 
motor when grip on handle is released. 


BALANCE—Supporting and equalizing 
bracket provides for suspension to over- 
head counterpoise. 


GUARD—Chrome plated cast bronze 
safety-guard protects operator. 


DRIVE—Motor drives through bevel gear 
and pinion to 10 pitch involute spur gears. 
All gears of chrome nickel steel. Bevel 
gear is mounted on two opposed Timken 
tapered roller bearings. 


SAW BLADES—A 10” dia. saw 4/4 pt. 
No. 17 gauge. 


Total length, 24 inches. Weight with AC j 


motor, 40 Ibs. Standard is made of cast 
bronze, chrome plated. All aluminum parts 
are highly polished. 


INVEST IN THE BEST... 


MACH 





BUY B&D MACHINES! 
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ap and down the MEAT TRAM 





Personalities and Events 


of the Week 


@ There will be a regional membership 
dinner meeting for members of the 
Western States Meat Packers Associa- 
tion in southern California and Arizona 
at the Mayfair hotel, Los Angeles, Tues- 
day evening, May 16. Matters of vital 
importance to the industry will be dis- 
cussed by E. F. Forbes, association pres- 
ident. Reservations should be sent to 
B. W. Campton, southern representative. 


@ James George Myers, manager of M. 
Rothschild & Son, Inc., Omaha, Nebr., 
for the past six months, and formerly 
with the Guggenheim Packing Co., 
Wichita, died recently. 

@ George W. Kern, president, George 
Kern, Inc., New York, N. Y., announced 
this week that the company has filed 
plans for the building of a modern sani- 
tary ham cooking department. The proj- 
ect will be started in a few days and is 
expected to be finished before the end 
of June. 


®@ The annual employe suggestion plan 
and service recognition party of Cudahy 
Brothers Co., Cudahy, Wis., was held 
recently. J. K. Stark, general manager, 
presented awards to suggestion plan 
winners and pins to employes with five, 
ten and 25 years’ service. Safe driving 
awards were presented by L. M. Kenney, 
personnel director. An entertainment 
program followed the presentation. 


® Frank Kimball, formerly of the 
Rancho Granada Packing Co., Los An- 
geles, and West Coast representative 
for Milprint, Inc., has joined the sales 
staff of Standard Cap and Seal Corpora- 
tion, it was announced this week. He 
will be stationed in Los Angeles. 

® M. Benscheid, managing director of 
Alexanderwerk Co. in Germany, is in 
the United States to visit meat packing 





plants and study the industry’s require- 
ments for machinery. He will also spend 
some time in Canada. He will make his 
headquarters at the office of the com- 
pany’s American representative, C. E. 
Dippel & Co., New York, N. Y. 


@ Maurice Early’s column, “The Day 
in Indiana,” in the Indianapolis Star 
recently praised the job done by the 
meat industry in inducing housewives 
to use the huge quantities of pork last 
fall and winter, thus making it unnec- 
essary for the government to buy a sur- 
plus of pork. The article stated that in 
the prewar period, ham, bacon and other 
pork was consumed at the rate of 56 
lbs. a year per person; that last year, 
after the advertising campaign got 
under way, consumption shot up to 70 
lbs., and so far this year consumption 
is up to “the unbelievable total” of 82 
Ibs. on a full-year basis. 


® William J. Somarindyck, 60, manager 
of Wilson & Co. at Shreveport, La., died 
recently after a brief illness. Somarin- 
dyck was a 33rd degree Mason. 


® Miss Sarah Dunne, a secretary in the 
legal department of Wilson & Co., Inc., 
Chicago, recently won $2,000 in the Sun- 
Times Jigsaw picture contest. She iden- 
tified the Abraham Lincoln Center in 
Chicago. Miss Dunne, who has been with 
Wilson for 21 years, first worked on a 
Shelbyville, Ind., newspaper, writing a 
column which she called, “Tell it to 
Sarah.” She received personal congratu- 
lations from Thomas E. Wilson, chair- 
man of Wilson, and Harry F. Williams, 
vice president, for her good fortune in 
winning the prize. 

® Construction of a $250,000 cold stor- 
age plant to handle meats and other 
foods will be started in Tampa, Fla., 
W. B. Haggerty, president of the Tampa 
Cold Storage & Warehousing Corpora- 
tion, announced. He stated that the 
“great strides made by the Florida beef 
cattle industry, with three large abat- 





—" 
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IMPROVEMENTS AT 
IDEAL PACKING 


Ideal Packing Co. of Cin- 
cinati recently added a 
sliced bacon department, 
equipped with a U. S. Slic- 
ing Machine Co. heavy 
duty bacon slicer and Exact 
Weight check scales, and 
a smoked meats  hold- 
ing cooler equipped with 
Gebhardt units and com- 
plete new overhead track- 
ing. A new Votator unit 
for lard chilling and plas- 
ticizing was installed. Pic- 
tured in the plant’s beef 
cooler are W. A. Goering, 
vice president and E. Lay- 
ghlin, office manager. 


Armour Appoints Eldred 
Executive Vice President 


Harry S. Eldred, who has been with 
Armour and Company 31 years, was 
elected executive vice president of the 

company at a meet- 
ing of the board of 
directors on May 5, 
it was announced 
by F. W. Specht, 
Armour president. 
The office is second 
in authority to that 
of the president, 
and Eldred is the 
first Armour officer 
to be designated 
executive vice 
president in many 
years. Eldred 
joined Armour in 
1919 as auditor and 

H. S. ELDRED office manager at 
Kansas City. He was made general 
manager of all packing plants in 1933 
and was elected vice president in 1936. 
Since last September Eldred has been 
associated with the president’s office. 





toirs in Tampa alone, has brought about 
a need for more facilities for ‘blast’ 
freezing and lengthy storage of meats.” 
@ Leon H. Keyserling, vice chairman of 
the President’s Council of Economic Ad- 
visers and the banquet speaker at the 
recent annual meeting of the National 
Independent Meat Packers Association, 
has been appointed chairman of the 
Council. 

@ Meat packers in Mexico are antici- 
pating increased exports of meats, most- 
ly to the United States, as a result of 
the new Mexican Federal Sanitary code 
which demands pure food laws inspec- 
tion of both meat and plants, in the 
event the code is approved by our gov- 
ernment, as they anticipate. They also 
hope that the success of the campaign 
against the foot-mouth disease will lead 
to additional exports. A meeting of the 
Northern Meat Packers Union was held 
in Mexico City recently to discuss the 
problem of dwindling export markets. 

® Geo. A. Hormel & Co. has started an 
addition to its main office and its dry 
sausage department at its Austin, 
Minn., plant. The new structure will be 
five stories high. 

® New officers of the American Oil 
Chemists’ Society have been announced. 
John R. Mays, jr., Barrow-Agee Labora- 
tories, Inc., Memphis, is president; A. E. 
Bailey, Girdler Corporation, Louisville, 
vice president; H. L. Roschen, Swift & 
Company, Chicago, secretary, and J. J. 
Vollertsen, retired from Armour and 
Company, treasurer. Members-at-large 
include C. E. Morris of Armour, R. W. 
Bates, also of Armour, has been ap- 





JUST ONE INGREDIENT 
Improves SAUSAGE 7 Ways! 
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BOOSTS SALES... 
PROFITS, TOO! 


LAND O’LAKES 


\ Improved Roller Process The 


dent 


en, ~NONFAT DRY MILK SOLIDS wher 


packi 


sultir 

4) Texture, flavor, appearance, slicing of th 

“/\\") 4%) quality, color, nutrition, binding—all Pa 

\'%) get a boost from the simple addition oie? 
of the New, Improved LAND O’ LAKES Roller 
Process Nonfat Dry Milk Solids to your sausage 
formulas. 

Increased yield and lower cost are other bene- 
fits, because this superior nonfat dry milk solids 
absorbs from one to almost two times its weight 
in moisture. In every way it is a decided quality- 
improver, developed by LAND O’LAKES to make 
your sausage products faster selling and more 
profitable. 


« 

CONTINUOUS SUPPLY OF ROLLER PROCESS DRY 
MILK AVAILABLE EVERYWHERE — QUICKLY 
© 
Immediate Delivery Through Branches, Brokers and 


Jobbers in Principal Cities, or write LAND O’ LAKES 
Creameries, Inc., Minneapolis 13, Minnesota 





the NEW, handy 100 
Ib. and 50 Ib. Multi- 
wall bags. 
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pointed a member of the referee exam- RETAIL DEALERS CONVENTION 


jning board. 


The sixty-fifth 1 conventi f 
@ When Frank Kennedy, Visking Cor- oe! pasate earner ioe 


; Ney’ the National Association of Retail Meat 
poration representative in Los Angeles, and Food Dealers will be held at the 
came to Chicago for the company’s re- Fontenelle hotel, Omaha, Nebr., August 
cent sales meeting, he used a clever ¢ through 10. This year marks the 
means of keeping in touch with his cus- twenty-fifth anniversary of the organ- 
tomers. He sent them Hotel Shoreland jzation’s famous T-Bone Club, which 
(Chicago) picture postcards with a was founded at the last Omaha conven- 
printed message stating that he was in tion in 1925. 

Chicago, the date of his return to the 
West Coast and how to reach him in 
Chicago. 


@ The Coffeyville (Kans.) Packing Co., 





from an extended trip during which he 
ih “= visited Mexico, Guatemala, Panama, 
division of Stahl-Meyer, Inc., New York, Venezuela, Curacao, Aruba, Dominican 
N. Y., has announced that it will in- Republic, Puerto Rico, Haiti, Cuba and 
crease its capacity about 25 per cent. the British West Indies. He said that 
A building for inedible rendering will be the export trade is becoming increas- 


added and considerable new equipment ingly competitive in respect of quality, 
installed as part of the expansion pro- cervice and price. 


gram. @ Francis J. Carey, who was account- 
@ Morton H. Fox, 63, who founded the ant and auditor for New York state 
Fox Packing Co., Baltimore, Md., in units of Armour and Company until he 
1905, died recently following a heart retired in February, died recently at 
attack. Yonkers, N. Y. He was affiliated with 
@ Little Rock (Ark.) Packing Co. has Armour for 37 years. 

been named defendant in 16 damage @ Thirty third-year University of Mis- 
suits which ask for a total of $170,500. souri students majoring in veterinary 
The litigation is the result of an acci- medicine made a three-day trip to Kan- 
dent which occurred October 18, 1949 sas City recently to study federal in- 
when a cotton-pickers truck and the  spection of meat and by-products at the 
packing company truck collided, re- Armour, Swift and Cudahy plants there. 
sulting in the death of two passengers Dr. Cecil Elder, head of the pathology 
of the pickers truck and injury to 26 department of the school, accompanied 
others. the group. 

@ C.S. Leckie, export manager of Can- ®@ Southern Packing Co., Inc., Balti- 
ada Packers, Ltd., Toronto, has returned more, Md., has announced the appoint- 





BOSTON MEETING OF AMERICAN MEAT INSTITUTE MEMBERS 


The American Meat Institute’s regional meeting in Boston was attended by the following 
packers in the area: Charles E. Brackett, Clem McCarthy and Jacob Foster, II, Foster 
Beef Co.; Paul L. Ayers and Philip H. Beele, H. L. Handy Co.; Eugene Rothmund and 
John A. McVey, Eugene Rothmund, Inc.; John F. Saunders, Handschumacher’s; Harold 
J. Burke, Cudahy Packing Co.; Leonard J. Cain, H. C. Allen, S. E. Harrick, Elliott 
B. Williams and Charles W. Chamberlain, Armour and Company; W. Dwight Barrell 
and Frank Owen Stephens, jr.; E. W. Penley; Winthrop W. Chamberlain, Stanley G. 
Chamberlain and George N. Chamberlain, jr., Chamberlain’s; Arthur F. Neafsey, Cum- 
mings Bros.; C. E. Kubitschack, Oscar H. Smith and Thomas W. Heffernan, Wilson & 
Co.; William L. Farrell, jr., Deerfoot Farms Co.; Arthur R. Fiorini, Genoa Packing Co.; 
A. Kenneth Riley, Riley Sausage Co.; Max Berger, Bertram Tackeff and Milton Berger, 
New England Provision Co., Boston; H. M. Lester, J. B. Watson, P. H. Meyer, John H. 
McManus and Kendall R. Graham, John P. Squire Co.; T. H. Menten, Swift & Com- 
Pany; V. P. Johnson, Reed Ham Works; H. F. Morris, Everett H. Pert and H. N. 
Craig, jr, New England Dressed Meat & Wool Co.; Glenn W. Coleman, Rath Packing 
Co.; Bernard D. Stearns, B. D. Stearns, Inc.; Bert Corsaro, Kingan & Co.; Rocco 
Fiorini and F. W. Lake, Genoa Packing Co.; William Ectman and John Michaud, P. W. 
Rounsevell Inc.; Sidney A. Lang, Columbia Packing Co.; Samuel Rabinowitz, Colonial 
Provision Co.; John P. Higgins, Geo. A. Hormel & Co.; and H. R. Davison and Merrill 
Maughan, American Meat Institute. 
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Monosodium Glutamate is a beneficial 
product and is easy to use under com- 
plete laboratory control. But we 
have had many packers tell us that 
they can see no difference in their 
products wherein it is used. This is 
easy to understand when one realizes 
that the flavor in a protein food lies 
in the protein itself. Monosodium 
Glutamate is only one of more than 
twenty recognized derivatives found 
in the protein of meat. The quantity 
of these individual derivatives varies 
greatly in different foods and in 
various cuts and kinds of meats. 


We agree that Monosodium Gluta- 
mate can partially boost the flavor and 
that it may cause a swelling of the 
taste buds, letting one taste more of 
the flavor left after processing. We 
cannot agree, however, that this one 
derivative does a complete job. In 
spite of all this, we supply large 
amounts of it to many users. We 
earnestly solicit your inquiry and will 
assist you with the absolute finest 
type M. S. G. being manufactured for 
the meat or sausage industry ... or 
we will help you to see a big difference 
and get real enriching with whatever 
Monosodium Glutamate you are using 
now. 


However, we believe that you can 
prove to yourself that as many as 
fourteen of these protein derivatives 
have to do with flavor. After working 
with this problem for over fifteen 
years, we feel that you will like the 
results our Flavotex Seasoning and 
Flavotex Seasoning “‘B’’ will give you. 
We know that they will do the best 
job possible of enriching, bringing out, 
boosting, or even replacing the actual 
flavors lost or changed in processing, 
including canning. Both of these 
seasonings contain a great amount of 
M. S. G. plus other protein deriva- 
tives. Both are permitted by B. A. I. 
and all local regulations. 


Place a trial order. Follow complete 
directions upon the label. Make a 
test by using any other enriching 
agent, including M..S..G. . in one 
batch, and use Flavotex Seasonings 
in another, both batches exactly alike 
except for these items. Have a group 
taste both and write their opinions 
without saying a word to influence 
anyone. If Flavotex Seasonings fail to 
win eight out of ten, return the unused 
portion at our expense for full credit. 


Write today—Flavotex Seasoning 
(Pork Fiavor)—Flavotex Seasoning 
“B” (Beef Flavor). 100 Ib. drums 68c 
per lb., 300 Ib. barrels 67c per Ib., 
F.O.B. Chicago. 


| Custom Food Products, Inc. 


701-709 N. WESTERN AVENUE 
CHICAGO 12, ILLINOIS 


MGR evi 
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fo ROBERT GAIR cz... 


INNING TEN awards in the 1950 

Carton Competition sponsored by 
the Folding Paper Box Association of 
America, is an outstanding achievement... 
a truly dramatic demonstration of GAIR 
technical skill in the art of creating, 
designing and producing folding cartons. 


Winning cartons were selected from a 
list of 531 entries by a panel of judges, 
consisting of, Neil McCash, Packaging 
Division, Kroger Company; O. T. Sands, 
Packaging Department, Sears Roebuck 
and Company; Morton Goldshall, presi- 
dent, Society of Typographic Arts; and 
F. W. Boulton, art director, J. Walter 
Thompson, Advertising. 


CARTON COMPETITION 






GAIR is extremely proud of capturing 
these coveted laurels. Yes, proud of every 
element of “know-how” that entered into 
this outstanding accomplishment. It was 
a typical result of GAIR folding carton 
facilities and skillful team-work. 


In each one of the TEN winning pack- 
ages there was evidence of noteworthy 
ingenuity in research, creation and de- 
sign, application of both standard and ex- 
clusive materials and printing processes. 


Many famous products go to market 
in GAIR prize winning cartons. In highly 
competitive markets they become suc- 
cessful silent salesmen . . . a major tie-in 
factor where millions of dollars are in- 
vested in advertising and sales promotion. 


GAIR technical staff will be glad to hear about your packaging problem. 
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Write today. 


FOLDING CARTONS - 


NY INC. > NEW YORK - TORONTO 


SHIPPING CONTAINERS 
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PROTECTED 


Take advantage of lard’s better flavor and greater economy 
the year ’round, Sustane, Universal’s highly purified butylated 
hydroxyanisole, protects both the lard and the baked product 
against rancidity even under severe summer conditions. Sus- 
tane is easily added at the time of rendering and protects the 
shortening right through the baking process and during long 
periods on the shelf. 

Sustane is available to packers everywhere, 

and to bakers through their regular suppliers 

of lard. Don’t delay. Take advantage of 
Sustane-protected lard this summer. 







Packers—Protect lard with Sustane. 
Bakers—Use Sustane-protected lard. 


SUSTANE DIVISION 


310 S. Michigan Ave. oP Chicago 4, Illinois 
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ment of Robert O. Dulin as canned 
foods sales manager. Dulin was for. 
merly president of the Bay County 
Foods, Inc., Easton, Md. 

@ T. M. Smith, sr., 72, who was an em- 
ploye of Armour and Company at At. 
lanta, Ga., for 35 years, died recently 
at 72. At the time of his retirement ijn 
1939 he was manager of the Atlanta 
office and credit department. He later 
served eight years as a member of the 
Atlanta city council. 

@® Harvey Andrews, retired master me- 
chanic of the St. Joseph plant of Ar- 
mour and Company, died recently at his 
home in Long Beach, Calif. He retired 
in 1936. 

@ Willard F. Ebert, who was fofmerly 
with the Tobin Packing Co., Fort 
Dodge, la., and Walter Druckenmiller, 
who has been associated with the meat 
packing business in Sandusky, O., have 
bought the Bechtol Packing Co., Cleve- 
land. The Bechtol firm, now 50 years 
old, has been managed by the son of the 
founder, Paul Bechtol, for the past 20 
years. 

@ Edward John Buck, 65, who operated 
his own wholesale and retail meat pack- 
ing business near Columbus, O., died 
recently after an extended illness. 

@ Frank Beyers has acquired the plant 
of the M. J. Roquier Packing Co., Ber- 
ryville, Ark. He plans to make extensive 
improvements. 


| ® Damage estimated at $10,000 was 


caused by a fire at the Pottstown (Pa.) 
Abattoir recently. The blaze is thought 
to have started from a coal burning 
furnace near the building’s alley en- 
trance. 

® The Hoquiam, Wash. office of Swift 
& Company has been closed. The city 
will be serviced by the Portland, Ore. 
plant. 

@ H. H. Stedman, with 44 continuous 
years with Swift Canadian Co., Ltd, 


| Toronto, Canada, has retired. He has 
| been consulting superintendent for sev- 
| eral years. 





® Jennie Brown, labeler in the canned 
foods division at the Chicago plant of 
Armour and Company, who retired re- 
cently, was the first woman at Armour 
with a 50-year record. She started with 
the company 51 years ago, at the age 
of 14. Two of her sisters are also vet- 
eran Armour employes. 

@ A.new sausage kitchen has been com- 
pleted at the plant of the Tepe Sausage 
Co., Cincinnati. It is the first unit in 
an extensive remodeling and expansion 
program. 

@® H. A. McKinney Provisions Co., Cin- 
cinnati, has been sold to Harold J. 
Spieser, who is converting the business 
to a retail store. McKinney is building 
a meat packinghouse in Lexington, Ky., 
which is expected to be completed soon. 
® Don R. Miller of Armour and Con- 
pany’s self service meat department in 
Chicago spoke recently at a meeting 
of the Inland Empire Retail Food Deal- 
ers’ Association at Spokane, Wash. 

@® Gardner L. Raymond, formerly a 
salesman for John Morrell & Co.’s 
Boston branch, has been ‘appointed 
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assistant manager of the Philadelphia 
pranch. He has been with the company 
since 1937. 

eR. C. Caines, formerly assistant to 
G. E. Mitchell, district manager of Swift 
& Company, New York city, has been 
transferred to the Syracuse office as 
district manager. 

@ Gus Clawson has been appointed as- 
sistant plant superintendent of the Chi- 
cago plant of Armour and Company, 
succeeding Clark Warren, who became 
superintendent of the Armour Kansas 
City plant. Clawson, who had been 








Among those attending the recent conven- 

tion of the National Independent Meat 

Packers Association in Chicago were C. J. 

Renard of Kennett-Murray Co., Indianap- 

olis, and W. K. Oyler of the same firm, 
Lafayette, Ind. 





canned foods division superintendent 
for nine years, has been with Armour 
20 years. 

® Construction of the Forsythe Bros. 
meat packing plant in Urbana, IIl., will 
be completed by June 1, Alvin Forsythe, 
president, has announced. The plant is 
an expansion of the Forsythe Bros. 
plant at Homer, Il. 

® Herman J. Amshoff, sr., wholesale 
meat dealer at Louisville, Ky., for 20 
years before his retirement, died re- 
cently. 

® Dr. H. M. Corley, assistant director, 
chemical research and development divi- 
sion, Armour and Company, Chicago, 
spoke before a joint meeting of the 
Minnesota Industrial Chemical forum 
and the Minnesota section of the Ameri- 
ean Chemical Society recently. 

® 0. B. Joseph, James Henry Packing 
Co., Seattle, Wash., has been appointed 
chairman of the Canadian meat imports 
committee of the Western States Meat 
Packers Association, succeeding W. S. 
Greathouse, former president of Frye & 
Co., Seattle, which has been sold. Other 
committee changes announced by 
WSMPA are the appointment of Eugene 
Mallo, Del Monte Meat Co., Portland, 
Ore., as a member of the sausage com- 
mittee and of Dr. E. B. Beck, E. B. Beck 
Co., S. St. Paul, Minn., to the marketing 
agencies committee. 

® Cameo Sausage Products Co. has 
been organized at Buffalo, N. Y. by 
Carl J. Ruhland and Michael Altobella. 


® Ernest R. Orling, president of Orling 
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Prof. Hogg’s LARD POINTERS 








F lack of space makes lard 
I production a slow and costly 
operation in your plant, it will 
pay you to investigate Votator 
processing apparatus. 

In a floor space of less than 18 
square feet, you can process 3,000 
pounds of lard per hour, step up 
product quality, and drastically 
cut your costs! 

Continuous, closed chilling and 
plasticizing with Votator lard 
processing apparatus gives you a 
smooth, white, creamy lard with 


excellent cooking and keeping 


bratee 


LARD PROCESSING APPARATUS 





VOTATOR is a trade mark applying only 
to products of The Girdler Corporation 


qualities. And you get remarkable 
savings in time, labor, floor space, 
and refrigeration. That’s why 
many of the top names in the 
industry have converted to 
Votator processing apparatus for 
lard production. 

Votator units are also available 
in capacities of 5,000 and 10,000 
pounds per hour. Write for com- 


plete information. 





The rated capacity of this 
Votator lard processing unit 
#s 3,000 pounds per hour. 





THE GIRDLER CORPORATION, VOTATOR DIVISION 
LOUISVILLE 1, KENTUCKY 
150 Broadway, New York City 7 © 2612 Russ Bldg., San Francisco 4 


Twenty-Two Marietta Bidg., Atlanta, Ga. 














Bros., Detroit, for 25 years, died re- 
cently at the age of 56. 

®@ Valley Packing Co., Sugar City, Ida., 
was opened recently. David H. Manwar- 
ing is owner and president. The plant 
will slaughter all kinds of meat animals 
and poultry, including game fowl, for 
wholesale distribution, and will do some 
custom butchering. 

@® Roy A. Asmussen & Associates, Inc., 
Chicago, has been appointed by the 
Ampol Co. to represent it in the Mid- 
west and West for the sale of Krakus 
brand Polish hams. 

® William Reneker, head hog buyer for 
Swift & Company, Chicago, and H. P. 
Jones, manager of the Swift plant in 
Fort Worth, Tex., were speakers on an 
animal husbandry seminar at Texas A. 
and M. College recently. 


@® Ferdinand E. Becherer, who had 
founded a packing firm in Buffalo, N. Y., 
bearing his name, died recently. He had 
been retired for about 25 years. 


®@ Keith Brothers Sausage Co., Salem, 
Va., has begun construction of a new 
and modern structure to replace the one 
destroyed by fire, March 5. According 
to Herald Keith, co-owner, the new 
building will be twice the size of the 
old plant and will cost between $45,000 
and $50,000. It is expected to be finished 
in about six weeks. 

® Twenty-five new smokehouses are be- 
ing installed at the plant of Kingan & 
Co. in Indianapolis, Ind., replacing 24 
old houses. 


FLASHES ON SUPPLIERS 


BROWN INSTRUMENTS DIVISION, 
MINNEAPOLIS-HONEYWELL REG- 


ULATOR CO.: Lloyd E. Slater has been - 


named industry manager for the food 
field for Brown Instruments division, 
it has been announced by L. Morton 
Morley, vice president and general sales 
manager. 

THE MARLEY CO., INC.: James W. 
Elizardi has recently been made mana- 
ger of the Houston sales office of The 
Marley Company. Elizardi, who is a 
graduate of Tulane University, pre- 
viously worked for Griscom-Russell and 
the Illinois Central Railroad. 


MACK TRUCKS, INC.: A. F. Fen- 
ner, vice president of Mack-Interna- 
tional Motor Truck Corp., has been 
named general sales manager, with 
* headquarters in Chicago, H. W. Dodge, 
executive vice president, has announced. 
Fenner will direct all the company’s 
truck, bus and fire apparatus sales and 
service activities in its Central, South- 
western and Pacific Coast divisions. 
Dodge also announced the appointment 
of E. G. Ewell, vice president, as gen- 
eral sales manager of the firm’s East- 
ern, Atlantic and Southern sales divi- 
sions. Ewell will maintain headquarters 
in Mack’s home office, Empire State 
Building, New York City. 

TENNESSEE EASTMAN CORP.: 
P. N. Soden & Co., Ltd. of Montreal, 
Quebec, has been appointed Canadian 
distributor for Tennessee Eastman’s 
line of Tenox food-grade antioxidants. 
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SPOKANE, WASH., IS SCENE OF RECENT AMI MEETING 


The group of packers shown above attended the American Meat Institute’s regional 
meeting on March 20. Standing, left to right: W. A. Coon, Armour and Company; 
George M. Lewis, American Meat Institute; Phillip J. Carstens, Carstens Packing Co,; 
E. J. Petre, National Live Stock and Meat Board, and Cecil J. Murray, Swift & Com. 
pany. Group seated, clockwise around the table, starting at lower left: John Hergert and 
A. E. McLeod, Walla Walla Meat & Cold Storage Co.; R. H. Meyers, Dick Sullivan and 
E. M. Williams, Carstens Packing Co.; Willard Rucker and P. M. Jarvis, executive vice 
president, both Swift & Company; W. T. Sim, Armour and Company; F. M. Simpson, 
jr., Swift; W. L. Johnson, Armour; F. C. Booth, Swift, and Paul J. Ripp, Armour. 


a 





INSTITUTE’S MEETING IN PORTLAND IS WELL ATTENDED 


Still another of the American Meat Institute’s series of regional meetings was held 
March 24 at Portland, Ore. First row, seated: D. E. Nebergall, D. E. Nebergall Meat 
Co., Albany, Ore.; J. R. McKeown and E. C. Malo, Del Monte Meat Co., Portland, and 
J. J. Campbell, Swift & Company, N. Portland. Second row, seated: D. S. Adolph, vice 
president, First National Bank, Portland; Louis Fontheim, Geo. A. Hormel & Co; 
W. E. Filler, Rath Packing Co.; E. M. Justus, Swift & Company; George M. Lewis, 
American Meat Institute; G. F. Chambers, Valley Packing Co., Salem, Ore.; H. C 
Griffin and Floyd Edwards, D. E. Nebergall Meat Co., and Rux Burton, Armour and 
Company, Portland. Last row, standing: P. M. Jarvis, executive vice president, Swift & 
Company; R. F. Follett, Rath Packing Co.; E. L.. Bonner, Armour; Douglas W. Cham- 
bers, Valley Packing Co., and H. E. Bleything, Atlas Meat Co. 




































































This move closely followed final ap- 
proval for the use of butylated hydrox- 
yanisole (BHA) as an antioxidant in 
edible products by the Canadian Na- 
tional Board of Health. Most Tenox 
formulations contain this compound. 


PURE CARBONIC COMPANY: A 
new dry ice warehouse and CO: cylinder 
filling plant has been opened by Pure 
Carbonic, a division of Air Reduction 
Co., Inc., at 1702 Belleville st., Rich- 
mond, Va. 


DEWEY AND ALMY CHEMICAL 
CO.: Increasing production facilities 
now permit a change of sales policy so 
that this company’s Cry-O-Rap seam- 
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less tubing for liverwurst and Braun- 
schweiger casings will be made avail 
able to selected converters. The first of 
these, Milprint, Inc., will shortly be im 
a position to offer this product, it was 
said. John A. Lunn, vice president in 
charge of the Cry-O-Vac division, em- 
phasized that the new policy in no way 
affects the company’s present selling 
organization or plans and that Dewey 
and Almy will continue to sell Cry-0- 
Rap bags and casings direct to packers 
and through jobbers to locker plants. 
Richard J. Cruise, previously a sales 
man for the Joseph A. Rich Co., has 
joined the Cry-O-Vac division’s sales 
staff. 
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For Faster Sealing of Packages 
you need this new Great Lakes Sealer 


A new unit to help you 
fill demand for consumer 
packages at lowest cost! 





No. HS-2 enclosed heating unit, polished 
face, insulated construction, steel shank, 
hardwood handle, heavy cord. You get 
all these features, plus practical design, 
in this typically fine piece of Great Lakes 
equipment at only $9.50 each. Write! 


This V-S SEALER 


for Heat-Seal Casings and Wraps 


| chute. 


does a better job—cuts costs | 


Save up to 2” of casing, eliminate all 
casing tying, make a handsome package 
in less time! You can do all these things 
with a Great Lakes V-S Sealer that 
neatly seals casing ends in less than a 
second. 


Enclosed heating element with 3-way 
switch gives low heat for standby, regu- 
lar heat for ordinary sealing, extra high 


heat for fast sealing or unusual condi- | 


tions. Aluminum faceplate on heater cov- | 


ered by Teflon plastic to transmit heat | 


rapidly and speed sealing. Unit mounted | 


on stainless steel base for table mounting. | 
Sealer is built for long life and perfect | 


service, yet priced amazingly low at 
$24.50 each. Use for casings, wraps or 
package sealing. Order now! 


GREAT LAKES 


STAMP & MFG. CO.) 


2500 Irving Pk. Rd., Chicago 18, Ill. 








FINEST 


A SEASONING 


FOR EVERY VARIETY OF 


SAUSAGE o* MEAT LOAF 
Expertly Blended with 
FRESH GROUND SPICES 
Bulk or Packaged in any Size required 
FRESH SPICE FOR FLAVOR 


ASMUS BROS. inc. 


523 East Congress 


DETROIT 26 


MICHIGAN 


SPICE IMPORTERS AND GRINDERS 











Fat Pumping System 


(Continued from page 23.) 


mounted to two wheels which, in tury, 
ride a track attached to the end of the 
A similar chute is attached aj 
other discharge openings cut into the 
pipe above the other wet rendering tank 
charging domes. 

At the end of the day’s operations the 
pipe can be cleaned with either a go. 
devil or a wadding made of wet sacks. 
The go-devil is a dumbbell shaped piece 
with a cup rubber on each end. These 
rubbers fit closely in the pipe and with 
the cups turned toward the liquid, the 
seal is the same as in a single plunger 
pump, such as a tire pump. 

The go-devil may be propelled either 
by water or by air pressure. If water is 
used, the pump itself can be used as the 
source of pressure to push the cleaning 
go-devil through the pipe. 

Total time for cleaning is stated to 
be 15 to 20 minutes. 

The pump of the type used at Kahn’s 
can pump fats on the horizontal plane 
for 1,000 ft. and on the vertical plane 
for a distance of 100 ft. A combination 
of horizontal and vertical distances is 
to be calculated on the basis of 1 ft. of 
vertical equals 8 ft. of horizontal pump- 
ing. (The total equivalent distance 
should not exceed the equivalent hori- 
zontal distance of 1,000 ft.) 


Advantages for the pump as a trans- 
porter of fats are stated to be: Lower 
cost of operation as mechanical power 
is used; positive working action; no con- 
tact of the propelling force with the fats 
and a minimum of moving parts. Be- 
cause it feeds at a constant rate, the 
pump allows the rendering tank to be 
heated as the fats are being delivered 
to it, shortening the overall rendering 
time. It is said that one melter operator 
can easily tend as many as ten melters 
with this system. 


Management states that the elimina- 
tion of floor maintenance and truck and 
truck wheel maintenance are among the 
major advantages of the new method of 
transporting fats to the rendering de- 
partment. .In the prior operation the 
continuous movement of loaded trucks 
from the pork cut to the rendering de 
partment, rutted out the floors, making 
periodic resurfacing of the floors neces 
sary. The trucks used in hauling fats 
needed a daily cleaning and greasing. 
Axles and wheel babbitts had to be re 
placed from time to time. 

While no definite figures are avail- 
able, management knows none of these 
costs are incurred with the new system. 
The pump has a 12-in. stroke and at 
8-in. piston. Equipment credit: Pump- 
crete, Chain Belt Co., Milwaukee. 


ARGENTINA MEAT STRIKE 


The walkout of some 90,000 meat 
workers in Argentina late last week 
raised the total number of Argentine 
workers in all fields now on strike t 
260,000. The meat strikers are from 
American, British and most Argentine 
owned plants processing for export 
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VISKING CORP. ANNOUNCES 
AD PROGRAM TO INCREASE 
PACKERS’ SAUSAGE SALES 


The Visking Corporation, Chicago, 
has planned an advertising and mer- 
chandising program designed to in- 
crease sales of ready-to-serve sausage. 
It will begin its 1950 national advertis- 
ing program for sausage items with an 
insertion in the comic sections of 88 
metropolitan newspapers throughout 
the country, Sunday, June 11, and in the 
June Woman’s Day and Family Circle. 

Under the headline, “Discover a whole 
new world of sausage flavors! Come in 
and taste ’em!” the ads will feature 
bologna, cooked salami, New England 
ham sausage and liver sausage. Coupled 
with the ad are window streamers and 
price tickets and a counter “taste-it” 
display which retailers may obtain from 
their meat packer. According to Visking, 
repeated tests in which sausage and cold 
cuts were given an extra promotional 
lift by proper display in meat cases and 
“taste-it” offerings have consistently 
shown sales increases of 33 per cent. 


The ad presents the four sausages in 
an attractive manner and develops the 
advantages of sausage from the stand- 
point of economy, savings in time and 
nutritive values. A national survey of 
the company indicated that economy 
and time saving were the principal rea- 
sons for the purchase of this type of 
meat, and interest of women in the nu- 
tritive value of meat was surprisingly 
high. 

Choice of the four products to be ad- 
vertised in the first ad also was based on 
the survey, which showed them to be 
four of the best sellers. Bologna, next 
to skinless frankfurters and wieners, 
was the top item in practically every 
part of the United States. 


INSTITUTE PROMOTES BACON 
BY ADVERTISING, PUBLICITY 


The American Meat Institute’s Meat 
Educational Program is currently at- 
tempting to encourage consumers to use 
more bacon. In addition to advertise- 
ments in leading magazines, much pub- 
licity material is being distributed by 
the Institute’s home economics division 
from Chicago or through its Dorothy 
Ames Carter service from New York. 


The material is designed to call at- 
tention to the availability of bacon, its 
relatively reasonable price and its fine 
utility by itself, in combination with 
other foods or for use as main dishes at 
any meal. It is being sent to newspa- 
pers, the trade press, home economists 
of various organizations and radio and 
television stations. 

On April 26 Monica Clark, head of 
the Institute’s home economics division, 
appeared on the Homemakers Exchange 
program over the Columbia Broadcast- 
ing System’s television network from 
New York. In addition to discussing 
bacon and its usefulness, she demon- 
strated the proper way to prepare and 
cook a rib roast of beef. 














SALT! WHY HAUL IT? 


MEASURE IT? STIR IT? 








STAINLESS STEEL 
CONSTRUCTION 
FOR “LIFETIME” USE 








g OVERHEAD FEED 
CHUTE FOR LIXATOR 
WITHOUT HOPPE! 


STERLING’ MODEL HOPPER 
FOR EASY FILLING 
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HOW LIXATOR WORKS 


In the dissolution zone — flowing through a 
bed of Sterling Rock Salt which is continuously 
replenished by gravity feed, water{dissolves salt 
to form 100% saturated brine. In the filtration 
zone — through use of the self-filtration prin- 
ciple originated by International, the satu- 
rated brine is thoroughly filtered through a bed 
of undissolved rock salt. The rock salt itself 
filters the brine. Nothing else is needed. 


WHAT THE LIXATOR PROVIDES 


Chemical and bacterial purity to meet the 
most exacting standards for brine. 


Unvarying salt content of 2.65 pounds per 
gallon of brine. 

Crystal-clear brine. 

Continuous supply of brine. 

Automatic salt and water feed to Lixator. 


Inexpensive, rapid distribution of brine to 
points of use by pump and piping. 


i i i | 


Savings up to 20% and often more in the 
cost and handling of salt have been 
reported by many Lixate users. Why not 
investigate? 






e You can eliminate shoveling, 
hauling, and laborious hand stir- 
ring of salt and water, and frequent 
testing of the brine strength — with 
International’s Lixate Process for 
Making Brine. Stops waste through 
spilling. Saves time and labor. 
Assures accurate salt measurement. 


e The Lixator automatically pro- 
duces 100% saturated, free flowing, 
crystal-clear brine — which may 
be piped to as many points in your 
plant as you desire — any distance 
away — by either gravity or pump. 
YOU SIMPLY TURN A VALVE for 
self-filtered, LIXATE Brine that 
meets the most exacting chemical 
and bacterial standards. 


An INTERNATIONAL Exclusive 


TLXATE Pees: 


FOR MAKING BRINE 


INTERNATIONAL SALT COMPANY, INC 


* REG. U.S. PAT. OFF. 
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LOAD-FLOATING 
WORK-SAVING 


CASTERS <u 


One of 145 






To meet every need exactly, 
there are 1458 different 
standard designs of Colson 
casters—many of them con- 
tinuously stocked for im- 
mediate shipment. Long 
notable for quality that has 
made them the replace- 
ment choice of industry, 

they offer you big divi- 
dends in faster hand- 

ling, easier work and 
reduced floor damage. 

It pays you to get the 
facts—write today for 


free 68 page catalog. 
Model No. 3-527-65 swivel fork caster, ideal for use 


on medium weight industrial equipment. Double row of 
ball-bearings in hardened raceways; heavy oversize king 
bolt, patented lock nut. Built for years of rugged service. 


07, 
ELYRIA, OHIO 
JACK SYSTEMS 


CASTERS LIFT 


INDUSTRIAL TRUCKS 
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QQ. WHAT ELSE IS IDENTIFIED BY ITS STRIPE? 


A. 






i e 
BEEF CLOTHING of course! 
Rex tS Pot OF . 


SUPERio2 to any SHROUDS 


IT TOO, CAN BE INSTANTLY IDENTIFIED BY 
ITS EXCLUSIVE BLUE PINNING STRIPE. 


a 


QUALITY AND PRICE LEADERS IN HAM STOCKINETTES AND BEEF BAGS 


THE CLEVELAND COTTON PRODUCTS CO. 





CLEVELAND, OHIO 


CANADIAN DISTRIBUTORS: ELCO LTD., TORONTO 
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Who's Liable When Employe 
Drives Own Car? 


Packers with routemen who own their 
own cars or trucks should consider 
carefully the highly dangerous financia] 
responsibility in connection with thege 
employe-owned cars. 


The widely-held belief that “they 
can’t sue us—we don’t own the cars,” 
is wholly erroneous. Courts, including 
the United States Supreme Court have 
repeatedly ruled it to be such. Here jg 
the United States Supreme Court ruling 
on the subject: 


“. . . whether the act of the servant 
to be one of omission or commission, 
whether negligent, fraudulent, or de. 
ceitful, or even if it be an act of pos. 
sible malefeasance or misconduct if it 
be done in the course of his employ- 
ment, his master is responsible for it, 
civiliter to the third persons.” 

The courts have always been very 
loose in interpreting the phrase, “if it 
be done in the course of his employ- 
ment,” and court records are replete 
with cases where employers have been 
held financially responsible in many 
damage suits that did not involve the 
salesmen’s employment. 

A large company recently fell victim 
to such a suit. 

The company was holding a dinner 
for its routemen. One of the men drove 
to the affair in his own car. En route, 
he struck a pedestrian, who promptly 
sued the company. The company main- 
tained thus: (1) that the routeman was 
in the nature of an independent con- 
tractor not under the direct supervision 
of the company, and (2) he was not 
engaged on company business at the 
time of the accident. 


‘Employer Sole Target’ 


The courts differed. They held that 
the company had invited the man, and 
that he probably felt it good business 
to go. Therefore, he was in the com- 
pany’s service. The claimant was justi- 
fied in looking to the company for 
damages. 

Outstanding, in all these cases, is the 
fact that the car-owner was ignored; 
the plaintiffs chose in every instance to 
bypass him and make the employer the 
sole target. 


There are several possible answers to 
the question of safeguarding the em- 
ployer. His most effective protection, 
provided on the basis most acceptable 
to him, is comprehensive automobile 
liability insurance, paid for by the 
routeman but in which the employer is 
definitely named as an interested party 
—or in which the employer is protected 
by an omnibus clause in the policy that 
serves essentially the same purpose as 
a definitely named interested party. 

There is no sound reason why the 
routeman should not pay for such 4 
policy in full since he will probably buy 
insurance for himself in any event. The 
endorsement in the employer’s favor 





will cost him little if anything. How- 
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ever, when the employer shares the 
protection, the routeman may expect 
that he share the cost. 

This leads directly to the second 
method of employer protection—insur- 
ance partly paid for by the employer 
and protecting both employer and em- 
Joye. The share of the premium that 
each shall pay can only be decided by 
negotiation. 

Then there remains contribution in 
full by the employer—perhaps on a 
wholesale fleet basis, if enough cars are 
involved. If the first method is not quite 
fair to the routeman, this last method 
would seem wholly unfair to the em- 
ployer. It is the consensus among in- 
surance liability lawyers and claim ad- 
justers, however, that if they had to 
choose between going without coverage 
or paying for it in full—they would pre- 
fer to pay in full rather than run the 
risks created by routemen-owned cars 
used on company business. 

The employer still has accident pre- 
vention methods open to him which will 
tend to reduce his risks; elimination of 
careless-driver routemen; insistence on 
proper attention to all the safety 
measures dinned at drivers for many 
years. Frequently such _ prevention 
methods work out. 


However, employers must formulate 
a definite protective policy if they in- 
tend to make use of routemen-owned 
cars. They cannot look at the situation 
and say, “They can’t sue us—we don’t 
own the cars.” That’s not what the 
court rules. 


U. S. WOOL PRODUCTION 


The United States is now producing 
less than 40 per cent of the wool it uses 
due to lower domestic production and 
increased consumption. During the pe- 
riod 1930-39, 88 per cent of the wool 
used in this country was produced here, 
according to the report issued by the 
U. 8. Department of Agriculture. 


World consumption of apparel wool is 
rapidly eliminating wartime accumula- 
tions. Since the war, annual apparel- 
wool consumption by all countries has 
averaged 580,000,000 lbs. in excess of 
annual production. World mill consump- 
tion over the next few years may be 
expected to decline, bringing consump- 
tion more in line with current produc- 
tion. The U. S. consumption of finished 
products made from wool is almost en- 
tirely dependent upon the general level 
of prosperity in this country. 


BRITAIN RAISING PRICES 


The price of bacon in the U.K. will 
be increased by an average of 2c per lb. 
on May 21 to 34c per lb., including a 
subsidy of 16c. Butter prices will be in- 
creased by 4c per lb. These increases are 
calculated to cover increased costs likely 
to be incurred by the Ministry of Food 
in the next several months. Increased 
costs due to removal of fertilizer and 
feed subsidies apparently are being 
passed on to farmer and consumer. 
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Perfect Loaves 


FASTER! 


with 
ADVANCE 
MEAT OVENS 











; ++.mo more cracked or burned loaves! 
Specify Advance Ovens and watch your loaf business 
profits grow. Efficient automatic controls, safety burners, 
and thermostatic heat controls assure superior products of 
Ruggedly constructed and 
oven-gineered for years of trouble-free service. Available 
in a variety of models and capacities . . . porcelain, alum- 
inum, or stainless steel exteriors. Install Advance and get 
the best. Write today for details. 


a geet: ee Er Py wa 
ad it Shrink 
sf : : " \ 
yee 3 ; . 
od Fe Mh eae 
t eee? : ‘ ~ 


OVEN COMPANY 700 So. 18th Street, St. Lovis 3, Missouri 


Western States Office: 3919 W. Jefferson Bivd., Los Angeles 16, Calif. 


finer appearance and flavor. 





ADVANCE DIP TANKS... 


. 


gives loaves that rich, tasty, sales-produc- 
ing crust. Economical, simple to use, easy 
to clean. Automatic heat control prevents 
smoking of shortening. Capacity, 9 to 12 
loaves per dip. May also be used for 
paraffin ond gelatin dips, browning hams 





and other products. 
Write for details. 














BONELESS BEEF » BEEF CUTS 


FOR CANNERS, SAUSAGE MAKERS, 
HOTEL SUPPLIERS, CHAIN STORES, 
AND DRIED BEEF PROCESSORS 





Are you fully satisfied with your bone- 
less beef situation? Are you getting 


Bull Meat 


0 Reef Clods 

O Beef Trimmings 

0 Boneless Butts 

0 Shank Meat 

© Beef Tenderloins 

O K Butts 

© Boneless Chucks 

0 Boneless Beef Rounds 


OD Insides and Outsides 
and Knuckles 


O Short Cut Boneless 
Strip Loins 


OC Beef Rolls 
O Beneless Barbecue Round 


consistent quality and handling at the 
right price? Why not discuss your prob- 
lem fully with people who have made 
a close study of this phase of the meat 
packing industry? Write us today about 
our cost-control system for supply- 
ing your boneless beef needs in the 


a 
ye economical manner. Check and 


return coupon. 






4 
fn 








vu. Ss. Inspected meats OnLy 


Look for the Cost Contr 
on all Barrels ond Cartons 


| Sign 


, 
B. Schaiels & & 


2055 W. PERSHING ROAD, CHICAGO 3Q, ILL.,(Teletype CG 427) 
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Hogs Show Largest Drop as Meat Output 
Tapers off After Last Week’s Increase 


EAT production under federal in- 
spection in the week ended May 

6 totaled 300,000,000 lIbs., the U. S. De- 
partment of Agriculture estimated this 
week. Hog slaughter dropped 8 per cent 
from the preceding week and was only 
2 per cent above the corresponding week 
last year while slaughter of other spe- 
cies held steady. Production was down 


Calf slaughter totaled 120,000 head, 
compared with 122,000 in the preceding 
week and 123,000 in the same week last 
year. Output of inspected veal in the 
three weeks under comparison was 12,- 
100,000, 12,300,000 and 12,200,000 Ilbs., 
respectively. 

Hog slaughter of 1,020,000 head was 
8 per cent below 1,103,000 reported for 





ESTIMATED FEDERALLY INSPECTED SLAUGHTER AND MEAT 
PRODUCTION! 
Week ended May 6, 1950—with comparisons 





age weights of the preceding week. 





Week Pork Lamb and Total 
Ended Beef Veal (excl, lard) mutton meat 
Number Prod. Number Prod. Number Prod. Number Prod. Prod. 

1,000 mil. lb. 1,000 mil. lb. 1,000 mil. Ib. 1,000 mil. Ib. mil. Ib. 

May 6, 1950...... 262 140.7 120 12.1 1,020 136.7 222 10.0 299.5 
Apr. 29, 1950...... 258 139.6 122 12.3 1,103 147.8 225 10.4 310.1 
May 7, 1949......256 142.6 123 12.2 990 138.6 179 8.0 301.4 
AVERAGE WEIGHTS (LB.) LARD PROD. 

Week Sheep & Per Total 
Ended Cattle Calves Hogs lambs 100 mil. 
Live Dressed Live Dressed Live Dressed Live Dressed Ibs. Ibs. 

am. 29, 1950 977 537 181 101 238 134 98 45 4.3 34.9 
Apr. 22, 1950. 8. 541 180 101 239 134 100 46 14.5 38.3 
May 7, 1949. 557 175 99 245 140 95 45 14.1 34.2 


11950 produce ion, is based on the estimated number slaughtered for the current week and on aver- 








3 per cent from 310,000,000 lbs. proc- 
essed in the week ended April 29, when 
a 9 per cent increase was attained, and 
1 per cent below 302,000,000 recorded 
for the week last year. 

Cattle slaughter of 262,000 head was 
2 per cent above 258,000 reported for 
the preceding week and 2 per cent above 
the 256,000 kill of the corresponding 
week last year. Beef production was 
estimated at 141,000,000 lbs., compared 
with 140,000,000 for the preceding week 
and 143,000,000 in the period a year ago. 


the preceding week, but 3 per cent above 
the 990,000 kill recorded for the same 
week in 1949. Production of pork was 
estimated at 137,000,000 lbs., compared 
with 148,000,000 for the preceding week 
and 139,000,000 in the week a year ago. 
Lard production was determined at 34,- 
900,000 lbs., compared with 38,300,000 
in the previous week and 34,200,000 in 
the same week last year. 

Sheep and lamb slaughter of 222,000 
head compared with 225,000 head re- 
ported for the preceding week and 179,- 








CUTTING MARGINS LOSE GROUND AS PACKERS' HOG COSTS RISE 


(Chicago costs and credits, first three days of week.) 


Prices paid in the hog and pork mar- 
kets at Chicago continued to spiral up- 
ward during the first three days of the 
week, with hogs selling from $1.81 to 
$2.18 per live cwt. higher than a week 
earlier. Increases in pork values did not 
keep pace, resulting in poorer margins. 





This test is computed for illustrative 
purposes only. Each packer should fig- 
ure his own test, using actual costs, 
credits, yields and realizations. The 
values reported here are based on avail- 
able Chicago market figures for the first 
three days of the week. 





























——180-220 lbs.—— 220-240 Ibs. ——240-270 Ibs. 
Value Value Value 
Pct. Price per per ewt. Pet. Price per perewt. Pct. Price per per —s. 
live per ewt. fin live per ewt. fin. live per ewt. 
wt. Ib. alive yield wt. Ib. alive yield wt. Ib. alive yield 
Skinned hams .....12.6 = 4 $ 5. LS $ 8.20 12.6 45.3 $ y My $ 8.02 12.9 44.2 $5.70 $ 8.00 
WOOD cress oo Oe 1.5 2.25 5.5 27.4 2.11 5.3 26.7 1.42 1.98 
Boston butts 4.2 35:2 1. ry 2. 15 4.1 34.5 tai 2 -00 4.1 32.8 1.34 1.87 
Loins (blade in) 0.1 47.5 4.80 6.94 9.8 46.5 4.56 6.46 9.6 41.2 3.96 5.51 
Bellies, 8S. P 1.0 29.1 3.21 4.62 9.5 28.0 2.66 3.78 3.9 24.5 96 1.35 
Bellies, D. 8 o “es ° eos 2.1 19.5 .42 -59 8.6 19.5 1.68 2.34 
Fat backs oe: 66 one eae 3.2 8.8 .28 40 46 9.5 44 61 
Plates and "jowls.. 2.9 11.2 33 ‘47 3.0 11.2 .B4 AT 3.4 11.2 .38 .54 
wt erry 2.3 10.0 -23 -32 2.2 10.0 .22 .80 2.2 10.0 22 31 
8. lard, rend. wt.13.9 10.9 1.52 2.16 12.3 10.9 1.35 1.89 10.4 10.9 1.13 1.58 
eotieie Cosspscces 1.6 33.8 .54 .78 1.6 27.5 44 .63 1.6 16.8 27 .B7 
Regular trimmings.. 3.3 21.0 .69 .99 3.1 21.0 .65 .88 2.9 21.0 61 .86 
Feet, tails, _ Soars 2. 9.2 18 .27 20 9.2 18 2 2.0 9.2 18 -26 
Offal & miscl....... 65 -94 eas 65 .92 os aot 65 91 
Total yield & value.69.5 $20.91 $30.09 71.0 $20.38 $28.71 71.5 $18.94 $26.49 
Per Per Per 
ewt. ewt. ewt. 
alive alive alive 
Cost of hogs..... ......... $19.92 $19.40 
Condemnation loss .. ee Per ewt. -10 Per ewt. -10 Per ewt. 
Handling and overhead... fin. .78 fin. 71 fin 
ield —- ield —- yield 
TOTAL COST PER CWT... $20.48 29.47 $20.80 $29.30 $20.21 $28.27 
TOTAL VALUE .......... 20.9 30.09 20.38 28.71 18.94 26.49 
Cutting margin ......... +$ .43 +$ .62 —$ .42 —$ .59 —$ 1.27 —$ 1.78 
Margin last week.... ... + 1.02 + 41,47 a 51 ob -72 _- .63 = .88 
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000 in the same period last year. Prody, 
tion of lamb and mutton in the thr 
weeks under comparison amounted 4 
10,000,000, 10,400,000 and 8,000,000 Ibs 


MEAT EXPORTS-IMPORTS 


The U. S: Department of Agriculty, 
report of meat exports and imports: 


Mar. Mar, 
1950 1949 
Ibs. lbs. 
EXPORTS (domestic)— 
Beef and veal— 
Fresh or frozen......... 296,225 409,13 
Pickled or cured........ 680,940 1,081.31) 
Pork— 
Fresh or frozen......... 208,646 484,20 
Hams and shoulders, 

CUPOD .ccccccccccccces 789,734 435, 8% 
BACON ..ccccesccscccces 2,485,395 527,67 
Other pork, pickled 

GF OBIE ooo cccccccces 1,631,044 1,004.19 

Mutton and lamb......... 36,795 168,0% 
Sausage, including canned 

and sausage ingredients. 448,270 489, 1% 
Canned meats— 

MEE cevcvcevnawcvcaseés 44,160 218,66) 

POFK ..ccscccccccscccess 469,630 490,58 
Other canned meats'...... 130,744 144,% 
Other meats, fresh, frozen 

or cured— 

Kidneys, livers and 

other meats, n.e.s..... 151,930 193,454 

Lard, including neutral. 


.. 74,018,817 55,604,0n 





"Resear 76,960 5,539 
Tallow, edible 21,929 298, 138 
Tallow, inedible . ,549,428 33,241,065 
Grease stearin 3¢ 11,28 
Inedible animal oils, n.e.s. 14,813 111,98 
Inedible animal greases 

and fats, n.e.s. . «+. 4,186,558  6,731,0% 

IMPORTS— 

Beef, chilled or frozen.... 3,342,378 2,604,236 
Veal, chilled or frozen..... 160,626 24,18 
Beef and veal, pickled 

Oe SE. Sind kiend caus oe 107,183 
Pork, fresh or chilled, 

i ees 188,990 


Hams, shoulders and bacon 1,714,701 
Pork, other pickled 





_ i... Se 19,855 
Mutton and lamb.......... 7,289 
SD WEE” 5. a's wcee-0c0 5s 7,225,536 2 
OE Scns cSdueewe’ kkahee oceans 
Tallow, inedible .......... 241,900 178,280 


‘Includes many items which consist of varying 
amounts of meat. 


*Canned beef from Mexico not included in thes 





statistics. 


MARCH POULTRY CANNING 


Poultry canning operations during 
March were larger than both a year 
earlier and the 1944-48 average for 
March. The 12,938,000 Ibs. canned dur- 
ing the month compared with 10,342,000 
Ibs. in March, 1949, and the March 
1944-48 average of 12,525,000 Ibs., ac- 
cording to the Bureau of Agricultural 
Economics. Poultry certified under fed- 
eral inspection in March totaled 26,694, 
000 lbs., with 12,543,000 lbs. for can- 
ning and 14,151,000 lbs. eviscerated for 
sale. 


CASING IMPORT LICENSES 


The New Zealand customs officials re 
cently announced that licenses will be 
granted for imports of sausage casings 
of animal origin from Canada or the 
United States during the July—Decem- 
ber period, 1950, to the extent of 75 per 
cent of such licenses granted in 1949. 


CHICAGO PROV. SHIPMENTS 


Chicago provision shipments by rail 
for the week ended May 6 were: 


Week Previous Cor. wk. 
May 6 week 1949 
Come meats, 
eae 16,603,000 17,309,000 16,804,000 
Fresh meats, 
~ err 26,029,000 21,607,000 37,428,00 
ue pounds .... 2,524,000 1,992'000 9,162,000 
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RANDALL Efficiency Revolving Oven 


e LOW INITIAL COST 
e LOW OPERATING COST 


¢HIGH EFFICIENCY 


@ The new, improved RANDALL OVEN is spelling profitable production 
for more and more small and medium sized packers throughout the in- 
dustry. Similar rated capacities of all RANDALL equipment enables 
ovens. stuffers, grinders, etc. to work together as a team in knocking 
down. production costs. 
Sturdily built in one compact unit, the door of the RANDALL OVEN is 
placed at a workable level where workers can load and unload with mini- 
mum strain and effort. Each shelf is capable of holding eight 6-pound 
loaves. The shelves revolve on an endless chain at a constant rate by 
power from a low-geared }4 h.p. electric motor, thus assuring steady, 
controlled production of uniformly baked loaves. 

OTHER FEATURES: Built-in dampers and safety flues 

..- interior lighting . . . fully insulated . . . caster-equip- 

ped ... drip pans furnished . . . occupies minimum of 

space .. . shipped set up, ready to operate. Can be fur- 


nished for any type of gas, including bottled gas, or 
electric power where gas is not obtainable. 








Model No. 64 











Model No. 64 RANDALL Automatic Re- 
volving Oven is fitted with five approved type 
gas burners with one control pilot. Tempera- 
ture control is set at desired heat and thermo- 
stat maintains an even temperature. Model 
illustrated occupies floor space 64 inches 
wide and 46 inches deep and stands 72 inches 
high. Special sizes built to your order. 





R.T. Randall & Co. 





331-333 NORTH SECOND STREET 
PHILADELPHIA 6, PA. 








WY 





GENUINE 


Smithfield Ham 


Now available to Whole- 
:salers, Hotel Supply 


Famous since 1870 


Often Called The 






He knows the trade and 
the tricks of same. 

He's a popular guy in 
the big MEAT game. 

He wraps all cuts from 
brains to butts, and 





"I wrap It /” on the job he has real 


IN TAN OR WHITE STA-TUF 


guts. Marty's your man 


\ \ on a packaging plan. 
World’s Finest Ham \\\ PACKERS’ OILED WHITE He can stand the gaff. 
HPS FREEZERWRAPS He belongs on your staff. 





Te 


P. D. GWALTNEY. JR. & COMPANY, Inc. 


SMITHFIELD, VA. 


Wh 


A 


vont 
, YY 


* 
“ 
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OR “WHAT'S YOUR PROBLEM” 


H.P.SMITH PAPER CO. 2 
ee fact eees 2 


& 
5001 West Sixty-Sixth Street, Chicago 38 S- paper" 








Plant Operation 


speeded by 
JAMISON DOORS 


(as seen at the Southern New England Ice Co.) 




















DOOR CLOSER 
SAVES TIME AND 
REFRIGERATION 


Ice can be moved out 
on the delivery dock 
faster when the door 

: closes automatically. 

“am Refrigeration is saved, 

4] too, because the 

am Jamison Door Closer 
never forgets to close 

the door so that the 
full benefit of Jamison 
Door insulation 

is obtained. 








VERTICAL 
SLIDING DOOR 
SIMPLIFIES 

ICE CUBE 
HANDLING 


Bags of ice cubes 
are handled rapidly 
by the roller 
conveyor and a 
Jamison vertical 
sliding door in the 
wall. For detailed 
_ information on these 
and other Jamison 
Cold Storage Doors, 
request Catalog 175. 





Oldest and largest builder of cold storage doors in the world 
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MEAT AND SUPPLIES PRICES 
Chicago 





———., 
WHOLESALE FRESH MEATS CARCASS LAMBS 
CARCASS BEEF (Le.1. prices) 
(l.e.1. prices) Choice, 45 55 ..........-.51 @y 
May 10, 1950 SEE, ME caccwhccestues 50 @R 
Native steers— . Commercial, all weights...47 @jj 
Choice, 600 800 ........ 48 @49 
Good, 500/700 ...ccvccce 45% @46% CARCASS MUTTON 
Good, 700/900 .......... -5%G 46% (Le.1, prices) 
Commercial, 500/700 ...43 @43% Good, 70/down ........00. 31 
Utility, 400/up ...+ .36 @36%Q Commercial, 70 ‘down 


Commercial cows, 
Can. & Cut. cows, north., 








500/800. 38% G@ 38% 


DE . ic acnuesneees 3514 
Bologna bulls, 600/up 38% 
STEER BEEF CUTS 
500/800 Ib. Carcasses 
(1.c.1. prices) 

Choice: 
Hinds & ribs............ 60 @62 
Hindquarters ........... 56 @58 
ED. 6 cntdocrvcecwad 48 @52 
Loins, trimmed ......... 86 @92 
Loins & ribs (sets)......80 @85 
Sirloin’ .......-ssseee0s 8 
Forequarters ...........38 @é4l 
Backs D 
Chucks, 
Ribs .. 
Briskets 

Good: 
Hinds & ribs....-....... 
Hindquarters y 
tounds 





Loins, trimmed 
Loins & ribs (sets) 


REED ccceccisesososes 

Forequarters ...........é 

BREED cvvcrecsccece 

Chucks, square cut 

Re edn i6-ne at on 

DED. ervecenvcescrnd 
Navele ..ccccccccccccccces 
PIRGOS coccccccccccccccccce 
Hlind shanks ...........s6. 
Fore shanks ..............2 
Bull tenderloins, 5/up..... 1.11 
Cow tenderloins, 5/up..... 1.11 

BEEF PRODUCTS 
(1.¢.1. prices) 

Tongues, No. 1, 3/up, 

fresh or frozen.......... 27 @31 
Tongues, No. 2, 3/up, 

fresh or frozen.......... 20 @22 
SEED <cccccccoseesccucese 6%@ 7 
CE Sicknawaenes ponebee 26 
Livers, selected ..........51 @52 
SE, SE 6.2 w 50600004 4744 @48} 
Tripe, scalded ....... rah 12% 
Tripe, cooked ........ccc06 16 
Dh cease té¢cbeees 2.04 10 @10% 
TO” a ee 14 @14% 
Lips, unscalded ........... 12 @12% 
Lungs @ 8% 
Melts .. 8 @ 8% 
Udders . 6 





BEEF HAM SETS 
(1.ec.1. prices) 
Knuckles, 8 Ibs. up, bone in 
Insides, 12 Ibs. 5 
Outsides, 8 Ibs. up.........53 


FANCY MEATS 


(1.e.1. prices) 


Beef tongues, corned....... @35 
Veal breads, under 6 0z...76 @78 
OE BS GBs cvevcccsesess 80 @82 
2 earn 2 @94 
ED sveezecdewsne 25 @27 
DY SOME 6s oo 0600 eed 76 @78 
Ox tails, under % Ib...... 19 22 
ee Gi Dich camdvedces ce @25 
WHOLESALE SMOKED 
MEATS 
(Le.1. prices) 
Hams, skinned, 14/16 lbs., 
WOMOE ccccvccccccsccs te =QUé 
Hams, skinned, 14/16 lbs., 
ready-to-eat, wrapped....55 @57 


Hams, skinned, 16/18 lbs., 
NE 9050104008 5.004 0eed 5214 @56 
Hams, skinned, 16/18 Ibs. 









ready-to-eat, wrapped....51 @55 
Bacon, fancy trimmed, 
brisket off. 8/10 Ibs., 
ED Ci ctctnswesegs 37144 @39 
Bacon, fancy, square cut, 
— bad 14 Ibs., 
CO rere @34% 
Bacon, No. ‘ sliced, 1-Ib. 
open-faced layers ....... 45 @48% 
CALF & VEAL—HIDE OFF 
Carcass 
(Le.1. prices) 
TS Ol ear 5 @46 
Choice, under 200 lbs...... cove 
Me, DYMO .sgocsccccses 438 @44 
Good, under 200 Ibs........ eos 
Commercial, 80/150 ...... 39 @41 
Commercial, under 200 lbs. . cove 
Utility, all weights.......32 @35 
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Utility, 70,down 
FRESH PORK AND 
PORK PRODUCTS 

(1.e.1. prices) 

Hams, skinned, 10 16 lbs. 

Pork loins, regular, 

ge” er 4914 @ag 

Pork loins, boneless... 58 @e@ 


454 @4 





Shoulders, skinned, bone in, 
under 16 lbs. - 314,42 
Pate, B/S TB. ccccccsons 3 
Picnics, 6/8 lbs... 
Boston butts, 4.8 Ibs. or 
Boneless butts, c¢.t., 4 
Tenderloins 
Neck bones ... 
BME 26.K00.00%6.0 
Kidneys ......... 
Brains, 10 Ib. 
ars 





Snouts, lean in 
ae 

SAUSAGE MATERIALS— 

FRESH 
(1.1. prices) 
a. a Ae 22 @3 
Pork trim., guar. 50% lean.2344.@% 
Pork trim., spec. 

MN 3 --3 2562-04 40 @Hy 
Pork trim., ex. 95% leans..42 @#@ 
Pork cheek meat, trmd....: 32 @hy 
Pork tongues ............. 18% @19 
Bull meat, boneless....... 4TY, @4h 
Bon'ls cow meat, f.c., C. C.454%,@#y 
Cow chucks, boneless...... 46% @41 
Beef trimmings, 85-90%... 38h, 
Beef cheek meat, trmd....32 @iu 
Beef head meat......... 31 ea 


De MNO. savccanssccsen 
Veal trimmings, bon’ls..... s4@u 


SAUSAGE CASINGS 








(F. 0. B. Chicago) 
(1.1. prices quoted to manufac. 
turers of sausage.) 
Beef casings: 
Domestic rounds, 1% to 


1% in., 180 pack...... 40 @M 
Domestic rounds, over 1% 

ee FS eee 70 @M 
Export rounds, wide, -~. 

BA checesceserdens -10@1.% 
— — medium, 

BWb Ob B9B. co ccvccsiencece 7 @e 
Export ‘reunaa, narrow, 

1% in. under......... 85 @% 
No. 1 weasands, 24 up. 9 @2 
No. 1 weasands, 22 in. up. 5 @8 


No. 2 weasands......... 5 @é 
Middles, sewing, 1% @ 


ciherr once nabesee 90 @1.D 

Middles; select, wide, 
Eh is necksan en's os 1.10@1.3 

Middles, select, extra, 
ED Wily. i2a60% sees 1.50@1.8 

Middles, select, extra, 
Se, Oh EDc cc cccoved —- 
Beef bungs, export No. 1. ..28 31 
Beef bungs, domestic......22 @& 


Dried or salted bladders, 
per piece: 
12-15 in. wide, flat 
10-12 in. wide, flat.. 
8-10 in. wide, flat 
Pork casings: 
Extra narrow, 





29 mm. & 





a wadaver<cbvens eee 3.35@3.4 
Narrow, mediums, 29@32 Y 
Per ae ere, 3.2 & 
Medium, 32@35 mm... ..2.20@2. 
Spe. medium, 35@38 mm.1.55@1.8 
Wide, 38@43 mm........1.45@1L.9 
Export bungs, 34 in. cut.28 @0 
Large prime bungs, 
Be BBs GIR. cwcvcce cvese 17 @B 
Medium prime bungs, 
to q@ié 
Small prime bungs....... 7%4@ 8h 
Middles, per set, cap off.45 @¥ 
DRY SAUSAGE 
(1.1. prices) 
Cervelat, ch. hog bungs....84 @% 
Thuringer 51 @n 
Farmer to) 





Holsteiner 
B. C. Salami 
B, C. Salami, new con 





Genoa style salami, \ch..... 83 @u 
Ora 68 
Mortadella, new condition. . 50 
Italian style hams.......- ‘ 
Cappicola (cooked) ......-- 











The 


KEYSTONE’S on-the-spot 
service is as near as your tele- 


phone and as far-reaching as 





its 5 offices, strategically 


located from coast to coast. 


Whether you're buying or 





selling, it’s the results that 
count . . . call KEYSTONE 


KEYSTONE company °°” 





22 @3 


“G3 % BOSTON NEW YORK - JERSEY PHILADELPHIA CHICAGO SAN FRANCISCO 

42 S28 84 State Street 40 Journal Square 1606 Locust Street 141 W. Jackson Blvd. 593 Market Street 
“isg@ai § Boston 9, Mass. Jersey City 6, N.J. Philadelphia 3, Pa. Chicago 4, Illinois San Francisco 5, Calif 
C455 i CApitol 7-7062 COrtlandt 7-3170 (N.Y.) Kingsley 6-0718 WAbash 2-8536 YUkon 2-5900 


‘1. an Teletypewriter BS 515 —‘ Teletypewriter JCY 3260 Teletypewriter PH 261 —‘Teletypewriter CG.958 = Teletypewriter SF 973 
..31 @ @ 

ae q 
. . 483%@4 


INGS 

zo) | 
manufac. | 
e.) 

J 

..40 @ 

% 

..10 @M 

er 

--1.10@1.3 


..75 @e 














. 85 @% 
p. 9 @I2 
p.5 @8 
5 @ 


»@ Free booklet 
~-"@) tells where it fits 
in your business! 


In hundreds of applications 
"0 @It from flavoring to freezing, 
.- 54@T versatile glycerine is playing 
an increasingly important 
..8.35@3.4§ Tole in the food industry... 
= esa.) 22d many of these applica- 
‘'220@2.%§ tions can materially improve 
n.1.55@1.8% your product! 





ANititle of “Soda 





t.28 @30 The story is told in one in- ¢ 
at @1 ormative, up-to-date booklet S 
: pe ~“Why Glycerine for Foods?” / ¢ , ? 
a % | Contains compact informa- 
r.45 @b tion on the physical properties of glycerine ... its origin, develop- 
3E ment and chemistry ... grades and their applications. 16 pages of 
Practical, useful data—yours for the asking! Whether you're in | 

. 84 as management, peniaetion, or research ... an expert on glycerine or | SOLVAY SALES DIVISION 
- 51 oF Seneehly un amiliar with the subject—you’ll want this informative aL-Lis MEMICAL 2 ' ATION 
: = et. Write f f —today! " , 
“a7 axl a ee See ey ee 40 Rector Street, New York 6, N. Y 
"183 es Gi 4 

® | GLYCERINE PRODUCERS’ ASSOCIATION, DEPT. 17 | 

72 

@ 295 Madison Ave. « New York 17, N. Y. 
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TTER IMAN 
EVER/ 


NEW IMPROVED 


AIR 









INDUCTION 
CONDITIONER 











INCREASED MOTOR 
CAPACITY—NEW DUCTING— 
GREATER AIR MOVEMENT—ASSURES EFFICIENT 
TRUCK REFRIGERATION AT AMAZING LOW COST 


Long known in the meat industry as 
the most efficient and economical 
method of refrigerating perishable 
cargoes in transit, the new improved 
Air Induction Conditioners are now 
better than ever! Write for the new 
catalog today! 


® Low initial investment! 


®Low operating cost—no re- 
placement parts required! 


® Maintains ideal temperature 
—eliminates wet truck floors 
—no fumes! 


®@ No maintenance cost! 





REDFERN SAUSAGE CO. says: “Since the 
first day of use, we have experienced 
highly satisfactory services (even ey a 
eos phew are opened over 50 times - 
ing each day.” 


‘3 SAUSHME CO . 
0M cig: Sasa xsl b 


ime 












AIR INDUCTION CORP. 
122 West 30th St., New York 1, N.Y. 

















| 
seein 
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Especially made 
for coloring 
sausage casings 


WARNER-JENKINSON MFG. CO. 


2526 BALDWIN ST. + ST. LOUIS 6, MO. 












STAINLESS 
STEEL 


A new shape, in two sizes, has 
been added to our growing line 
of Stainless Steel Ham Boilers, 


EQWE.. . .12-14 Ibs. 
E2WDE. . .14-16 Ibs. 

} Ask for booklet 
— “The Modern Method.” 


HAM BOILER CORPORATION 


Office and Factory, Port Chester, N.Y. © Chicago Office, 332 S$. Michigan Ave., 4 








DON 


Pork sausi 
Pork saus: 
yrankfurte 
Frankfurt: 
Frankfurt 
Bologna . 
Bologna, a 
smoked li' 


Tongue an 
Blood sau: 
Souse .-- 
Polish sau 
Polish sau 


(Basis Ch 


Allapice, | 
Resiftec 

















BOSTON AND NEW YORK STYLE 


= TENDERLOINS .<. 


We Fabricate All Grades of Hindquarters 
STRIPS ¢ HIPS « TOPS « FACES « BOTTOMS « FLANKS « KIDNEYS 


Quofations on any Quantity Write, Wire or Phone 


C. A. McCARTHY, INC. 


“The House of Sirloin” 
U.S. INSPECTED—ESTABLISHMENT 117 
44 NORTH STREET 1 CHRISTOPHER ST. 
BOSTON, MASS. NEW YORK, N.Y. 
CA pitol 7-5580 CH elsea 2-8033 








—_iilahi nae 


UPWARDS: RL, 


Refrigerator Fan 


Cold is not enough to keep food 
products at their best. 
Controlled circulation is necessary 
in every portion of the cooler. 
RECO a pe Fans blow u 
ward instead of horizontally. 

air follows the ceiling line and 
down the walls and up to the fan 
again leaving no dead air pockets. 


REEZEESERS 
* ELECTRIC COMPANY 


Established 1900 
3089 River Road 





River Grove, ill 





FRESH 1 
STEER: 
Good : 
500-60" 
600-70 
Comme: 





Utility 
MUTTO} 
Good, 

Comme 
FRESH | 


80-12 
120-13 














*Reg. U.S. Pat. Off. 
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DOMESTIC SAUSAGE 


(1.1. prices) 


SEEDS AND HERBS 
(1.1. prices) 


sage, hog casings..38 @41 Ground 
Pork faasace, bulk... 36 Whole for Saus. 
prankfurters, sheep casings 501% Caraway seed ...... 21 26 
frankfurters, hog casings. . 471, Cominos seed ....... 24 3u 
prankfurters, skinless .... 45 Mustard sd., fey..... 21 es 
BE. oo¢seseuseceese 41 Yel. American ...... 19 ee 
Bologna, artificial casings. . 42 Marjoram, Chilean .. es es 
smoked liver, hog bungs... 43 Oregano ....--.se00% 27 32 
New Eng. lunch. specialty. 57 Coriander, Morocco, 
Minced luncheon spec., ch.. 51 Natural No. 1..... 17 20 
Tongue and blood.......... 39 Marjoram, French... 64 70 
Blood SAUSAEE ............ 31% $=%Sage Dalmation 
<6 as Wieteestesa 30% DA ED ansvesseceses 1.35 1.45 
polish sausige, fresh...... 35 CURING MATERIALS 
polish sausage, smoked.... 46 Cwt 
Nitrite of soda, in 425-Ib. ~~ : 
., del. or f.o.b. Chicago... .89 
SPICES Saltpeter, n. ton, f.o.b. N. Y.: 
(Rasis Chgo., orig. bbls., bags, bales) ee _ se eecoscrees ny 4 
im mall crystals .........-000+ J 
; Whole Ground Medium crystals ............ 15.40 
Allspice, prime 29 33 Pure rfd., gran. nitrate of soda. 5.25 
dul nowees e6eees 31 4 Pure rfd. powdered nitrate of - 
eecece - BD cccccccccccesccccess sUGUSe 
Chili pepper ..... . os 86@39 Salt, in min. car. of 60,000 Ibs. 
-— eg FG = 43 only, paper sacked f.o.b. on, ‘ 
q = ° er ton 
Ginger, African ... 55 60 GemeeNetes cccccccccsccccccs $20.40 
De sccoceece ee os MOTREEE cccccccccccccccosces 26.80 
ly Ame 2.08 —_ bulk, 40 ton cars, 
oe oe ° SOEEE scdtocésdcsececovese ‘ 
West Indies .... ee 1.15 ———. = 
ey flour, fey. = a So Sate, f.o.b. 
seeeeesees ee New Orleans .............+- 5.70 
West India Nutmeg oe 52 Refined standard cane 
Paprika, Spanish. . 48@64 i. CE” isntainsocee eee 7.70 
gee ee ee 4 Refined oe beet : 
b Beccccce ee gran., MO anéadasacncsce 50 
Pepper, Packers... 1.60 2.15 Packers’ curing sugar, 250 lb. 
Pepper, — cove 2.72 2.85 a gape Reserve, La., 7 
Pepper, BEB BED cccccscccdccceccecece -60 
Malabar ........ 1.60 1.69 Dextrose, per cwt. 
Black Lampong.. 1.60 1.69 in paper bags, Chicago...... - 6.59 





PACIFIC COAST WHOLESALE MEAT PRICES 


as page a: ed No. Portland 
ay a 
FRESH BEEF: (Carcass) ° ——e 
STEER: 
0-800 Ik 
5 Me scosesescs $47.00@48.00 $46.00@47.00 $46.00@47.00 
DT, eseeoceedue 46.00@ 47.00 45.00@46.00 46.00@47.00 
Commercial: 
Rand Shy: airbase oun 44.00@46.00 45.00@ 46.00 45.00@ 47.00 
y: 
400-600 Ibs. .......... 40.00@42.00 41.00@43.00 39.00@ 42.00 
cow: 
Commercial, all wts.... 38.00@39.00 40.00@44.00 40.00@ 43.00 
Cutter, all wts......... 35.00@36.00 35.00@37.00 36.006037.00 
FRESH CALF: (Skin-Off) (Skin-On) (Skin-Off) 
Good : 
200 lbs. down......... 49.00@52.00 45.00@48.00 5 7 
Commercial: — eens 
200 Ibs. down......... 44.00@47.00 42.00@45.00 41.00@43.00 
SPRING LAMB: (Carcass) 
yoy 
DE. &oeresendces 50.00@51.00 50.00@ 52.00 54.00@ 56.00 
oa SN chithy sdbapeus 48.00@50.00 48.00@50.00 54.00@56.00 
Bo woscankudes 50.00@51.00 50.00@52.00 54.00@56.00 
Ze me. tt asresecens 23.008 50.00 48.00@50.00 54.00656.00 
mercial, all wts.... 46.00@49.00 49.00@51.00 52. 5 
PE Cictccssse cowanddec a proce conn 
MUTTON (EWE); 
Good, 70 Ibs. dn....... 23.00@25.00 22.00@24.00 


24.00@26.00 
23.00@24.00 


(Shipper Style) 


Commercial, 70 Ibs. dn.. 23.00@25.00 


FRESH PORK CARCASSES: (Packer Style) 
80-120 Ibs. 


18.00@ 22.00 
(Shipper Style) 








y 


r Fan 
keep food 


-ooler. 
s blow u 
tally. 


to the fan 
ir pockets. 











tetcoas” Wa biidesh« 31.00@33.00 ve taduaese 
pass Ibe. .......... 31.00@33.50 30.00@31.00 30.00@31.00 
FRESH PORK CUTS NO. 1: 
LOINS: 
SA Sos otk seed en 52.00@55.00 55.00@58.00 53.00@56.00 
0.12 tbe Roe teas 52.00@55.00 54.00@56.00 53.00@56.00 
2- Paes CO 3 5 5 Dd 
Picton y @55.00 50.00@ 54.00 51.00@53.00 
A ala Ae ce Se e..w. «nemesis 
PORK CUTS NO. 1: 
HAM, Skinned: (Smoked) (Smoked) (s 
126 We. .-. see eees 47.004452.00 54.00@56.00 53 Ooms 00 
ES oa ak .00@52.00 52.00@54.00 5 5 
BACON, “Dry Cure”’ No. 1: mrss —, 
Os Bebe Gsinksue 38.00@45.00 48.00@50.00 46.00@48.00 
sn =. binpuins-uiéw she ap 46.00@48.00 42.000 44.00 
Dh 66sacedsoses 35. a | eee areas y ) 
ue 5 ; 42.00@ 44.00 
ih ae meee «—=—s_ . weKioavena 13.75 Q 
y Ib. cartons & cans.. 14.50@15.5 15.00@ 16.00 ‘ ' —— 
Ib. cartons........... 15.50@ 16.50 16.00@16.50 14.75@15.00 
Ri ttenhouse 6-0433 
Teletype 
6-1706 6-5329 Ph 625 


FOR PHILADELPHIA REPRESENTATION 





+ Grove, fil 





13, 1960 


ROMM & GREISLER 


packinghouse brokers 
403 Widener Building, Juniper & Chestnut Sts. 





Philadelphia 7, Pa. 
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‘-PEPPERS 


Bright-red, crisp and firm. Cannon Peppers 
increase eye appeal, sales appeal of your 


. product. They’re our own home-grown 
4 af strain of thick-walled California Wonder 
e* Peppers, always uniform, scientifically con- 
z 2 trolled from seed to finished product, 
** packed under most sanitary conditions. 


Cannon Peppers are ready-to-use, decrease 
a 4° production costs. They are diced and packed 


eo * 2 in convenient #10 tins—eliminate time and 

ee expense in washing, cutting and handling 

es . —eliminate spoilage and left-overs. Cannon 

3 am Peppers give you more for your money, too. 

° They’re an extra heavy pack—have more 

2 drained weight—up to 10 ounces more per 

+ @ can than ordinary pack peppers. They give 

' a° you over three extra pounds of peppers per 
% 


case. We are glad to send you a case of 
Cannon Peppers free of charge—freight 
prepaid—so you can test for 
yourself, or we'll give you the 
name of our nearest jobber. 
Fill in the coupon below and 
mail it to us. 













CANNON BRAND 


H. P. CANNON & SON, INC. 


Established 1881—Incorporated 1911 


BRIDGEVILLE DELAWARE 


[_] Ship trial case (six-#10 tins) 
Cannon Diced Red Sweet Peppers. 





NAME TITLE 










COMPANY 









CITY. ZONE STATE 
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Sound Packaging — an 
Important Link... 





EXACT WEIGHT 
Scale packaging frozen 
chip steaks wrapped 


If you strive for higher productivity at 
lower cost study your handling and pack- 
aging operations. Experienced engineers 
say 50% of all productive labor in many 
products of industry is occupied in handl- 
ing and packaging. When labor costs make 
such claims here is the place to apply ade- 
quate cost control measures. Plan wisely 
... equip well... unite your plan, equip- 
ment and personnel into one smooth run- 
ning operation. When volume packaging is 
done scales are necessary for uniformity. 
They too should fit the job. The fact that 
EXACT WEIGHT Scales are at work in 
more than 54 major industries on thou- 
sands of production lines ranging from 
simple hand checkweighing to fully auto- 
matic operation is evidence we believe of 
their value to these industries. Write for 
full details for your business. 


in cellophane—Chip 
Steak . Co., 
Calif. 


Oakland, 






EXACT WEIGHT Scale Model 2 
for butter print check-weighing. 
Built of brass, bronze, stainless 
steel and corrosion treated, en- 
closed case with oil sprayed mech- 
anism. Capacity to 3 lbs. 


EXACT WEIG 





THE EXACT WEIGHT 
400 W. Fifth Ave., Columbus 8, Ohio 
2920 Bloor St., W Toronto 18, Canada 


SCALE COMPANY 
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CHICAGO PROVISION MARKETS 


From The National Provisioner Daily Market Service 
CASH PRICES 


CARLOT TRADING LOOSE BASIS 
F.0.B. CHICAGO OR 
CHICAGO BASIS 


THURSDAY, MAY 11, 1950 
REGULAR HAMS 


Fresh or Frozen 8.P. 
CEP vcasegevepe 42\44n 42%n 
ae BC ee 42%4n 42%n 
DE <cseccatons 42\4n 424%4n 
DP centdidedead 42\4n 42\%n 
BOILING HAMS 

Fresh or Frozen S.P. 

42%n 
41%n 
37%n 


SKINNED HAMS 
Fresh or F.F.A. 8.P. 


BPED coccccwewsse 444, @44% 444on 
12- 14.0... eee eee 444, @44% 444on 
444@ 44% 44%on 
a. arr 45 45n 
44 44n 
40% 40%n 
40% 404%4n 
ee@usecdeuul 38n 
anianemc eal 34% @ 35 34%n 
25-up, No. 2's 
inc. ..........383 @33% 
OTHER D.S. MEATS 
Fresh or Frozen Cured 
Regular plates. .1344n 134en 
Clear plates .... 94n 94en 
Square jowls ...14 l4n 
Jowl butts ...... 11 10% @11 
Th We Svcs oe 11 





PICNICS 
Fresh or F.F.A. SP 
‘ 2 





BELLIES 

Fresh or Frozen 
720 30g 

29 y 






+ - 
@27% 284 











@25% 


20@: te 
19@ 19% 
18% 


FAT BACKS 
Green or Frozen 





LARD FUTURES PRICES 


MONDAY, MAY 8, 1950 





gee ronan Low Close 
May 12.47% 12.50a 
July 12.65 12.70 
Sept. 1: 2 
Oct. 
Nov. 
Dee. 

Sales: ‘8, 250, 000 Ibs. 

Open interest at close Fri., May 5th: 
May 140, July 1,132, Sept. 1,010, Oct. 
243, Nov. 184, Dec. 14; at close Sat., 
May 6th: May 146, July 1,159, Sept. 
1,042, Oct. 242, Nov. 185 and Dec. 14 
lots. 


TUESDAY, MAY 9, 1950 





May 12.5 
July 1: 
Sept. 12.{ 
Oct. 12.85 
Nov. 12.80 12.97% 
Dec. 13.35 13. 40 
Sales: 10,800,000 lbs. 
Open interest at close Mon., May 
8th: May 138, July 1,137, Sept. 1,057, 
Oct. 244, Nov. 186 and Dec. 22 lots. 


WEDNESDAY, MAY 10, 1950 





May 12.62% 12.62% 12.50 12 57 %ha 
July 12.7 L 
Sept. 12. 7% 12 
Oct. 12. 
Nov. 12. 1 by 
Dec. 13. 13.15 

Sales: 

Open interest at close Tues., May 
9th: May 136, July 1,179, Sept. 1,073, 
Oct. 237, Nov. 199 and Dec. 30 lots. 


SEURSBAL, MAY 11, 1950 





May 12.65a 
July 
Sept. 
Oct. 
Nov. 
Dec. Hi 

Sales: 8,680, 000 Ibs. 

Open interest at close Wed., May 
10th: May 121, July 1,164, Sept. 1,072, 
Oct. 240, Nov. 205 and Dec. 37 lots. 


May 
July 
Sept. 
Oct. 
Nov. m - 
Dec. ' 3. 13. 00 
Sales: About 7,000,000 Ibs. 


Open interest at close Thurs., May 
llth: July 1,154, Sept. 1,097, Oct. 241, 
Nov. 206 and Dec. 40 lots. 








MEAT SCRAP OUTPUT 


An output of about 41,500 
tons of meat scraps and 41, 
900 tons of tankage in the 
January-March quarter of 
1950 was reported to the Bu- 
reau of Agricultural Econom- 
ics by producers. Meat scraps 
production was about 2,000 
tons less and tankage produc- 
tion about 5,500 tons less 
than in the January-March 
period of 1949. In the same 
quarter of 1945 and 1946, 
nearly 147,000 tons of meat 
scraps were reported. The 
largest tankage production 
reported for the quarter was 
nearly 56,000 tons in 1945. 

March, 1950 production of 
meat scraps was the second 
largest for the month in the 
six years of record. 


PACKERS’ WHOLESALE 
LARD PRICES 


Refined lard, tierces, f.o.b. 

GRD. ccccvcevcsccecvecsevel $15.5 
Refined lard, 50-lb. cartons, . 

£.0.0. OCRIERGO ..cccecccccese 15.80 
Kettle rend., tierces, f.o.b. 4 

GED Sn osavecedsonsessdtan 16.3 
Leaf, kettle rend., tierces, 

Ee GR. 6c casescccvceveel 16.3 
EMGG GORES cccccccccvccesscets 16.0 
Neutral, tierces, f.o.b. 

OhICAZO ....cccccccccccccees 16.0 
Standard Shortening...*N. & 8. 21.0 
Hydrogenated Shorte ning .. 

i > errr 22.75 


*Del'd. 


WEEK’S LARD PRICES 


P.S. Lard P.S. Lard Raw 

Tierces Loose Leaf 

May 6....12.20n \10.75n 10.260 
7 -12.40n 10.87%4b 10.3742 


10.871_b 10.372 
10.8734n 10.378 
10.87%4n 10.3792 
10.874¢n 10.372 
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DLING HIGH TEMPERATURE AND HIGHLY VOLATILé | | 
: | 
vice 
yw! WATER JACKETED APCO 
with EXTRA 
ae xc DEEP STUFFING | 
— , jp BOXES 
Br tr ee , oF us 
27 + @2in 
re 
: UNITED'S CORKBOARD 
zen Cureg . 
i For Permanent Insulation 
29442 Motor Driven APCO Two Stage, Water 
3 tin Jacketed, Turbine-Type Pump with Flange Connections. 
2 Th tabl d ilable "'b +" 
244 SINGLE a mm a pony yh Anny ‘onde, . Water’ jacketed 
Ds sao Ar heey of hig etee Sed ide, Neu 
‘ ' t emper fr n 1 
BELLIE} Two liquids. er" are Sten > pK ek er ‘ao 
Clear bd 3 and Fae &. to heat. Gocouse Agee’ 
9 -van im 
cog 1750 R-P.M. ‘the liquid there can be no vapor lock within the pump. 
19@19\ = yo oe py" in {oe water poet ae pl, -- 
18\ re an iqui r 
b" WIDE RANGE stuff 9. boxes ~, 4 “flashing ow rieing “of sep 
13% OF SIZES leakage is prevented. May be made dom machinable 
a“ metal for handling corrosives. Requires but small 
amount of such special metal — with resultant economy. 
n Cured FOR SCREW We invite your consideration of the many features of 
’ OR FLANGE these fine pumps. 
10" CONNECTIONS AURORA CENTRIFUGAL PUMPS 
1h Write for A complete Bae, actaiee, Cp Crecente qeGuin 
114 BULLETIN Two ‘Stage Horizontally $ . iit ‘Case > ‘Side Suction, Ver- 
ug 111-WJ tical, Non Clog, Sump, “Plined “Fi Flow, Special Design, 
Pap. °' DISTRIBUTORS IN PRINCIPAL CITIES 
)UTPUT 
ut 41,500 Thousands of satisfied customers attest to 
; and 41, js 
oh UNITED’S advanced manufacturing and erec- 
ye im the 82 Loucks Street, AURORA, ILLINOIS ' . 
arter of tion methods. 
o the Bu. 
aa Specifying UNITED’S corkboard is your as- 
out 2,000 BUYER \ 3 surance, likewise, of satisfactory performance, 
hcg eee under all conditions. For UNITED’S scientific 
ry-Ma: 5 —— manufacture and precise erection methods 
m a = interested in job lots of: . J 
bi ll the essential qualities that result 
d 1946 combine a q 
n t - ® FRESH OR FROZEN MEAT ‘ M flici 
of mea c 1 
a ¢ REGULAR ROLLS in maximum efficiency 
roduction © SHOULDER CLODS and long-term economy 
arter was © VEAL TRIMMINGS . ++ reasons why an ever- 
arte, UNITED'S i ber of 
luction of Government Inspected * Your Offerings Invited! \ increasing number o 
th in THE NATIONAL PROVISIONER, INC desea “Titical buyers use UNI- 
. , ° sLOCK BAKED j = a - 
th in the Il East 44th Street, New York I7,N.Y. | | c | TED’S B.B. Corkboard 
\ CORKBOARD / 7 : 
& a for better insulation all 
~-ESALE ways. 
ES : 
a LITTLE GIANT 
eocees Dd 
: ICE BREA | 
easlll 15.50 KERS 
b 
, deal 16.25 
sy 
oe TIME 
a SAVE } LABOR 
eet ice 6} | 6CU CORK COMPANIES 
ose 22.% A Choice of 12 
Motor and Hand 
jor ondHond «= |S «KEARNY, NEW JERSEY 
>RICES Write for Manufacturers and Erectors of Cork Insulation 
tert Medel MD-90-8 descriptive circular SALES OFFICES AND WAREHOUSES 
se Leaf j Albany, N. Y. Cincinnati, Ohio Milwaukee, Wis. Pittsburgh, Pa. 
n 10.250 Motor Driven MICRON INC. | Baltimore, Md. Cleveland, Ohio New Orleans, La Rock Island, Ill 
yb 10.37% For Very Fine | ’ | Boston, Mass. Hartford, Conn, _ — 
igh 10.37% ‘or Very Fine ice DEPT. N Buffalo, N. Y. Indianapolis, Ind. New York, N. Y. St. Louis, Mo. 
ee 10. BETTENDORF, 1A. Chicago, Ili, Los Angeles, Calif. Philadelphia, Pa. Waterville, Me. 
‘Ion | 
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MARKET PRICES ec York wcomsvss use m0 


All quotations in dollars per cwt. 

























BEEF: 
WHOLESALE FRESH MEATS FRESH PORK CUTS STEER: 
CARCASS BEEF (1.e.1. prices) yo iene 
(1.c¢.1. prices) Western 500-600 Ibs... "See 
May 10,1950 Hams, regular, 14/down.. 444%4n | 600-700 lbs. .......... $48.25-49.75 
per Ib. Hams, skinned, 14 down. .46%4@47 700-800 Ibs. .......... 48.75-50.25 
City Picnics, 4 8 Ibs....... : 30 Gani 
Choice, 800 Ibs. /down..... 48144 @50% Bellies, sq. cut, seedless, "350 500 It 
Good, 800 Ibs. down.......45%4 @47% awa tae toes .80% @31 =00-AnO — m 
Commercial, 800 lbs., down.42% @4444 Pork loins, 12 down 50% @50% €00-700 ibe. 4 a 
Canner & cutter........... 386 @40% Boston butts, 4/8 Ibs.....3744@38% a a4 4 ibs. a7 reer 45 3 “47 50 
oy eee 40% @40% Spareribs, 3/down .......364,@37% £00-S0¢ 4 coccecceee 5.50-47.4 
Pork trim., regular...... 23 @24 Commercial: 
BEEF CUTS Pork trim., ex. lean, 95%.43 @4d4 Pe Ge, coves naane 42.50-44.50 
(Le.1. prices) City 600-700 Ibs. ........+. 42.50-44.50 
em & rit 60 @65 Hams, regular, 14/down.. aie > Utility . 
R aoe N. Y “Aank off. 53 @ M4 Hams, skinned, 14/down..46 @49 950-600 1B8. ...c.cseee None 
Hips. ry ~ sleds ank o "Bs aes Shoulders, N. Y., 12/down --++ | COW: 
Po ages Sale ace li eae . ~ Picnics, 48 lbs..........30 @31 mnie . — 
Top sirloins ............ 66 @68 Boston butts, 48 Ibs 38 @40 Commercial, all wts.... 38.50-40.50 
Short loins, untrimmed..76 @86 > . “> ee oe 4 Utility, all wts........ .50-88.50 
Chuck heat 42 44 Pork loins, 12/down...... 51 @b52 “ 
~ 30 a ber ..... 70 ¢ 7 Spareribs, 3 down .......38 @40 Cutter, all wts. -+++++-None 
oe Br ice ‘= , = Pork trim., regular.......19 @21 Canner, all wts...... .None 
PERE wk cboeccndceveess 18 @19 LAMBS VEAL—SKIN OFF: 
Good: (1.¢.1. prices | Choice: 
Hinds & ribs............ 56 @59 Es 9 eel mae fae eee 43.00-47.00 
Rounds, N. Y. flank off..52 @53 ae eee = x BY FD... cocecacicns 43.00-47.00 
. ~ - I ie alas due na a 6p tas 45 @b57 
De WE ancbde sueee0e-e 62 @63 Legs, gd. & ch Good: 
Top sirloins ............ 63 @66 a oS : me ~ ary : 
Short lol tri 4°70 @77 Hindsaddles, gd. & ch.....52 @62 | 50- 80 Ibs. ..... ....-None 
Cheah maker... ae Loins, g@. & Ch......0004. 70 @74 120-110 Ibe. ...... -+ 41.00-48.00 
Ribs, 30 40 Ibs.......... 58 @65 MUTTON F- nai _ - “" = "sat i —— 
 — ne a Seebeck bs 7 ¢ 4 (Le.1. prices) *50- 80 Ibs. 32.00-35.00 
Se ie ee ' Western 80-110 Ibs. ......-... 35.00-39.00 
FANCY MEATS Good, under 70 Ibs........ 27 @30 | 110-150 Ibs. ..... "°" 1 36:00-40.00 
(Le.L. prices) Comm., under 70 Ibs.......25 @27 Utility, all wts........ 29.00-32.00 
vot foe. under 6 0Z%........+. 4 VEAL—SKIN OFF CALF: 
j S DBocvcctoccccedssevesee 1.c.1. prices) << roe bRiees 
Oe ME, Ws dé vécccadecascvetbies 1.00 ( » weights ... n 
e Western 
Beef kidneys ...........sssseeee 30 . 
Beef ier rrr 78 Choice carcass ........... 43 @47 LAMB: 
RIND Side adonee60e0essooswe 55 Oe MUD co ecccccesees 41 @43 Choice: 
Cee, GOGGe DS. Bhs nc cccccccvese 16 Commercial carcass .......32 @40 i. Uk eee None 
DUOOE, SUE Wi ccccvccccicccs 35 OY hots o a hienwiaindt b ---29 @32 40-45 Ibs. ............None 
| 45-50 Ibs. ............None 
DRESSED HOGS BUTCHERS’ FAT Bees 48.00-52.00 
Hogs, gd. & ch., hd. on, (1.e.1. prices) | Good: 
100 to 136 Ibs.......... 29% MS wennada Geeboesapaetdes 1% 30-40 Ibs. ............None 
Be OD BO BeBe cc cc cess 2g FE PE PS ee 2 ” aw SOT er eT: 
ee Se SS 29@29% eT er eee 2% 45-50 Ibs. ......... .. 51.00-54.00 
Bee We SOs 6 0c 0000p0 ede 29@29% EE, fot od: r'n sti 82s Wee eee ewe 2% BE BE wivowpconsira 47.00-51.00 








MEATS AT NEW YORK 


Commercial, all-wts.... 47.00-51y 


Utility, all wts........ None 
MUTTON (EWE): 70 lbs. down: 

a ee 

Commercial . 

i. rere 





FRESH PCRK CUTS, LOINS NO.) 
(BLADELESS INCL.) 


Ly eee 50.00-51.% 
> a - 50.00-51L5 
12-16 Ibs. ............ 48.00-50,% 
eee .. None 
Butts, Boston Style 

Re'G TO. Socscescccee 37.00-39.% 
Hams, skinned, No. 1 

10-14 lbs ‘ -... 46.00-48.% 


Spareribs, 3 lbs. down.. 37.00-39.4 


CORN-HOG RATIO 


The corn-hog ratio at Chi. 
cago for barrows and gilt 
during the week ended May 
6, 1950 was 11.9, compared 
with 11.6 a week earlier an 
13.3 in the week a year ear. 
lier, according to the U. § 
Department of Agriculture. 
These ratios were based op 
No. 3 yellow corn selling for 
$1.475 per bu., $1.459 per bu. 
and $1.358 per bu., respec. 
tively, and barrows and gilts 
selling for $17.55 per ewt, 
$16.97 per cwt. and $18.0 
per cwt. for the three weeks, 
respectively. 

The ratio for the month of 
April was 11.5, compared 
with 12.3 for March 1950 and 
13.6 for April 1949. 





NONFAT 
DRY MILK SOLIDS 
ADDS NEW ZEST 
AND SALES APPEAL 
TO THIS 
SPECIALTY 


AMERICAN DRY MILK INSTITUTE, Inc., 221 N. La Salle St., Chicago 
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47.00- 
None as 


down: 
27.00-30,% 
25 ..00-27,5 

None 

NS NO. 1: 
50.00-51.6 
50.00-51.9 


4s 00-50.% 
None 


37.00-39. 


46 .00-48.% 
37.00-39.% 
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IS an ounce 
of preverttion 


worth a pound 
of cure Z 


We don’t know of any “cure” for rancid lard. But 

we do know that an ounce of TENOX Il is the best preventive 
treatment for 125 pounds of lard—increasing its storage life 
by as much as 14 times. 






We don’t know of any “cure” for off-flavor crackers or 
biscuits. But we know that this same ounce of TENOX Il 

in 125 pounds of lard shortening extends the shelf life of 
crackers and biscuits up to 5 times. 


An ounce of prevention (TENOX II) costs only a few 
cents. The protection it affords lard and lard-containing 
products is worth many times this amount. For detailed 
information and samples, write to TENNESSEE EASTMAN 
CORPORATION (Subsidiary of Eastman Kodak Company), 
KINGSPORT, TENNESSEE. 


Insure with TENOX Il, it’s a good policy. 


Eastman 
enox Antioxidant 
for Lard 


SALES REPRESENTATIVES: New York—10 E. 40 St.; Cleveland—Terminal Tower Bidg.; Chicago— 
360 N. Michigan Ave. West Coast: Wilson & Geo. Meyer & Co., San Francisco—333 Montgomery 
St.; Los Angeles—4800 District Blvd.; Portland—520 S. W. Sixth Ave.; Seattle—1020 Fourth Ave., So. 
Distributed in Canada by: P. N. Soden Company, Ltd., 2143 St. Patrick St., Montreal, Quebec. 
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BY-PRODUCIS—FATIS—OILS 








TALLOWS AND GREASES 


Thursday, May 11, 1950 











Open market activity on tallows could 
be described only as dull this week. Buy- 
ing interest was nil on the part of all 
segments of the trade. Big soapers still 
were out of the market and smaller con- 
suming buyers made no discernible ef- 
fort to obtain materials. Dealers were 
reported to have had a spotty interest 
in choice white grease and this item 
was called readily salable; however 
offerings were scant. Some interest has 
been shown in yellow grease in certain 
circles and a few bids of 4%c were in- 
dicated. 


Even with an apparent dearth of 
sales recorded, sellers have been gen- 
erally firm in offering prices and frac- 
tional premiums have been asked for 
good productions of top grade mate- 
rials. A few quiet trades also were re- 
ported on in between grades with settle- 
ment based on buyers’ grading. 

West Coast big soaper interest was 
reported as 6c for fancy tallow; 5%c 
for prime in San Francisco, 55¢c in Los 
Angeles, and 5%c for special. Yellow 
grease was sought at 4%c, nominal. 
Limited interest for export was indi- 
cated in prime tallow at 5%c, San 
Francisco. 

In the East the tallow market con- 
tinued steady with large soapers re- 
ported purchasing special tallow or bet- 
ter and choice white grease in limited 
quantities at unchanged prices. Export 
inquiry was dull with some dealers will- 





FERTILIZER PRICES 


BASIS NEW YORK DELIVERY 


Ammoniates 
Ammonium sulphate, bulk, per ton, f.o.b. 


te yy EE Abed weneebe0b.0sea6c0cand $45.00 
Blood, ed 16% per unit of ammonia...... 6.50 
Gene fish scrap, dried, 

60% protein nominal f.o.b. 

OR eee 2.20 
Soda nitrate, per net ton, bulk, ex-vessel 

Fang a8 BE MEE NODS oc oceeccescocueses 48.00 

DD ME cb ademeseseéscesccenecveses 51.50 


gs 
Fertilizer tankage, ground, 10% ammonia, 
Sy BE cag WEB wczescccacsececesscesss nominal 
Feeding tankage, unground, 10-12% ammonia, 


bulk, per unit of ammonia................ 7.25 
Phosphates 
Bone meal, steam, 3 and 50 bags, 
per ton, SOR oo <n ng $60.00 
Bone meal, raw, 1% and 50% in bags, 
per ton, as OOo, 0.4 cvave.c's 60.00 


Superphosphate, bulk, “a. o.b. Baltimore, 
Ee eee .76 
Dry Rendered Tankage 


50% protein, unground, per unit of protein. ..$1.80 


ing to pay a slight premium over the 
domestic market for fancy and prime 
and in some cases special. 

TALLOWS: Thursday’s prices (car- 
lots delivered usual consuming points), 
were: Edible tallow, 6% @6%c; fancy, 
6% @6%c; choice, 64%c; Prime, 5% @ 
6%c; special, 55gc; No. 1, 5%c; No. 3, 
5c, and No. 2, 4c. 

GREASES: Thursday’s quotations 
were: Choice white, 6@6%c; A-white, 
5%c; B-white, 5%c; yellow, 4%@5c; 
house 44%4c; brown, 4c, and brown (25 
acid), 4c. 


BY-PRODUCTS MARKETS 


(Chicago, Thursday, May 11, 1950) 


Blood 
Unit 
Ammonia 
*Unground, per unit of ammonia.............. $6.25 


Digester Feed Tankage Materials 


Wet rendered, unground, loose 


Low test $89. 25@9. 7 





ee Seer 
Liquid stick tank cars............... 3. @4. 00 
Packinghouse Feeds 
Carlots, 
per ton 
50% meat and bone scraps, bulk... .$110.00@115.50 
55% meat scraps, bulk............. 120.00 
50% feeding tankage, with bone, 
errr es 105.00 
60% digester tankage, bulk........ 110.00 
80% blood meal, bagged........... 130.00@ 135.00 
65% special steamed bone meal, 
CRG Wade ccrcecascetprvisséices 75@80 
Fertilizer Materials 
High grade tankage, ground 
a SR Re eee $10.00 
Hoof meal, per unit ammonia.............. 7.50n 
Dry Rendered Tankage 
Per unit 
Protein 
NG in 5 chs acces ea Ren deb dibecedses end *$2.00@2.05 
POD 9c cts oese nin b00406006000600080% * 2.00@2.05 
Gelatine and Glue Stocks 
Per cwt. 
Calf trimmings (limed)............. $ 1.75@ 2.00n 
Hide trimmings (green, salted)...... 1.25@ 1.35n 
Sinews and pizzles (green, salted). . 
Cattle jaws, skulls and knuckles..... * 60.00@65.00n 
Pig skin scraps and trim, per Ib..... 6@6\en 
Animal Hair 
Winter coil dried, per ton......... $ 105.00 
Summer coil dried, per ton......... 70.00@75.00 


Cattle switches, per piece 5@5% 
Winter processed, gray, Ib........ 13n 
Summer processed, gray, Ib....... 7%@ 8n 


*Quoted delivered basis. 


FEDERAL FATS-OILS BILL 


The Senate banking and currency 
committee has ordered reported a new 
bill for a one-year extension of controls 
on fats and oils. 





VEGETABLE OILS 


Thursday, May 11, 1950 











In a light trade volume the crude edi. 
ble vegetable oil markets were firm 
and generally stronger this week. Prices 
advanced %c in soybean oil and cot 
tonseed oil, with corn oil and peanut 
oil advancing %c. A lack of buying ip. 
terest in coconut oil caused its price to 
drop ec. 

On May 9 the ECA authorized $500, 
000 to Germany for the purchase of soy. 
bean oil and $700,000 to Belgium for the 
purchase of peanut oil. The contracts 
must be made by August 31. 

The CCC has asked for bids on 840, 
000 lbs. of crude cottonseed oil. The 
bids must be made by May 12 and they 
must exceed 13%c. 

CORN OIL: Early sales of 14%c were 
halted when sellers raised their offer. 
ings. These sales, however, did not fill 
the demand and buyers later bought at 
the 14%c sellers level. This was the 
price quoted on Thursday. 

SOYBEAN OIL: As the volume of 
trading increased, prices advanced 
throughout the week. After early offer- 
ings of 14c sold, offerings were raised. 
These offerings also sold but only ina 
small way. The sales were at 14%c 

PEANUT OIL: Prices in this produc 
were steady from one end of the week 
to the other with scattered sales re 
ported. The majority of peanut oil 
moved for 14c and sales at favorable 
points were reported at 14\%c. 

COCONUT OIL: Early offerings of 
i5c brought no results, Offerings were 
lowered to 14%c, and after a few sales 
at this price the buyers again quieted. 


Thursday’s quotation represents the 
only available price, which is 14% 
nominal. 


COTTONSEED OIL: On Monday 





EASTERN FERTILIZER MARKET | 


New York, May 11, 1950 

Some cracklings of low test protein 

were sold as high as $1.90, f.o.b. New 

York, but sales of the high test mate 
rials were made at $1.80. 


Several cars of wet rendered tankage 
moved at $7.25 per unit of ammonia, 
f.o.b. eastern points. 


No sales of blood were reported. 








in Great Britain 





THE FOWLER CASING CO. LTD. 


For 30 Years the Largest Independent Distributors of 
QUALITY AMERICAN HOG CASINGS 


8 MIDDLE ST., WEST SMITHFIELD, LONDON E. C. 1, ENGLAND 
(Cables: Effseaco, London) 

















Tankage, Blood, Bonemeal, Cracklings, Hoofmeal 
FRANK R. JACKLE 


405 Lexington Ave. 








WANTED 





Broker 
New York 17, N.Y. 
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Texas oil moved at 14%c and Valley 
moved at 15c. Buying interest became 
scarce for the next two days, but came 
to life on Thursday. Sales in Texas were 
reported at 14%c, while Valley oil con- 
tinued to move at 15c. 


The prices of the New York Ex- 
change for the first four days of the 
week were reported as shown in the 
following table: 


MONDAY, MAY 8, 1950 


Open High Low Close Pr. cl. 
May ..++-+- *17.45 17.65 17.60 *17.62 17.05 
July aad @ 17.40 17.55 17.29 17.36 16.93 
Sept... +++: 17.04 17.22 16.95 16.96 16.60 
Bitches 16.20 16.27 16.08 16.09 15.80 
itiadss<- 15.95 16.09 15.84 15.84 15.59 
ee aera rreee ee 
eet *15.84 16.00 16.00 15.74 15.50 
Total sales: 366 contracts. 
TUESDAY, MAY 9, 1950 
May ..--+:- *17.50 17.67 17.49 *17.47 17.62 
July gasevce 17.40 17.46 7.22 *17.20 17.36 
Sept. 17.00 17.04 16.75 16.77 16.96 
Dinyesess 16.12 16.17 15.90 15.93 16.09 
Dec. ..+++-- *15.81 15.96 5.70 *15.70 15.84 
Jan, ....->-415.81 onee aves 415.70 15.84 
Mar. ...--- *15.75 15.85 15.76 *15.61 15.74 
Total sales: 302 contracts. 
WEDNESDAY, MAY 10, 1950 
May ...-++-- *17.30, 17.69 17.55 *17.55 17.47 
July *17.25° 17.48 17.25 17.35 17.20 
5 17.00 16.80 16.87 16.77 
¥ 16.16 16.00 *15.95 15.93 
., ad 15.95 15.72 15.75 15.70 
JOR. .csceee +15. "70 osee 415.74 15.70 
Mar. ...--- *15.60 ooen *15.62 15.61 
Total sales: 225 contsncts. 
THURSDAY, MAY 11, 1950 
May .....-- *17.40 17.75 af. 65 *17.55 17.55 
pS er 17.30 =17.52 7.21 17.42 17.35 
Sept. ...... 16.80 16.98 16.78 16.88 16.87 
OE. ccocecs *15.80 16.05 5.90 15.97 15.95 
Dee. ...+0-. 15.70 15.87 15.10 *15.66 15.75 
FOB. coccess 15.70 seo eee 415.66 15.74 
| Peer *15.58 *15.53 15.62 
Total sales: 296 contrac ts. 
*Bid. tNominal. 


CUBAN FATS-OILS SITUATION 


Lard production in Cuba during the 
first quarter of 1950 has been negligi- 
ble because the current low price of im- 
ported lard has discouraged domestic 
abattoirs from rendering, the Office of 
Foreign Agricultural Relations has re- 
ported. Imports of lard and rendered 
pork fat have been large (38,000,000 Ibs, 
during January-March), and consump- 
tion in the January-March period prob- 
ably reached an all-time high. 

Virtually all lard and pork fat im- 
ports have come from the United States. 
Cuba has been the largest single outlet 
for U. S. lard in each of the last three 
years. Cuban imports of these items in 
1949, totaling 128,150,000 Ibs., were the 
largest of any postwar year. 


Inedible tallow production in Cuba in 
the first three months of 1950, unlike 
that of lard, has been considerably 
greater than in the first quarter of 1949 
—the result of more and heavier cattle 
coming to market. Imports of inedible 
tallow and greases have been slightly 
greater than in the corresponding pe- 
riod of last year and consumption has 
been up from the period of 1949. First 
quarter imports of inedible tallow have 
totaled 7,800,000 lbs. Total 1949 imports 
of 29,770,000 lbs. were substantially 
greater than in either of the two pre- 
ceding years as well as in the 1943-46 
period. 


Watch Classified page for bargains 
in equipment. 


OIL OUTPUT IN GREECE 


Greece increased oilseed production 
in 1949 by 29 per cent over 1948.—110,- 
200,000 lbs. against 85,540,000 lbs., re- 
spectively, according to the American 
Embassy, Athens. Detailed output for 
1949 was as follows: Cottonseed, 68,- 
340,000 lbs.; sesame seed, 20,940,000 Ibs.; 
sunflower seed, 5,520,000 lbs.; tobacco 
seed, 6,600,000 lbs.; peanuts, 2,200,000 
lbs., and flaxseed, 118,100 bu. 


The short olive crop of 1948 and con- 
sequent sharp rise in olive oil prices re- 
sulted in 38,920,000 lbs. of vegetable oil 
being imported into Greece during 1949. 
The government has recently placed edi- 
ble oils on the free import list as a fur- 
ther means of bringing internal prices of 
olive oil more in line with world mar- 
ket prices for this commodity. 





VEGETABLE OILS 


Crude cottonseed oil, carlots, f.o.b. mills 


GEOF cccccccccccccccccnesccssccceecese l5a 
PPT OTTTIT ere ee lda 
BE 456 0nbhS60565st5404 0060530 ¥en 20 ce .14%a 
Corn oil, in tanks, f.o.b. mills.............. 144on 
Soybean oil, in tanks, f.o.b. mills, Midwest. .144pd 
Peanut oil, f.o.b. Southern Mills............ 5iqn 
Coconut oil, Pacific Coast...........66..665- 14%n 
Cottonseed foots 

Midwest and West Coast................ 1%pd 

BEE Neb dbostesorevssedsonees Ceeuceeeees 1% pd 

OLEOMARGARINE 
Prices f.o.b. Chicago 

White domestic vegetable... .......c.ceceeeees 27 
White animal fat........... 27 
Milk churned pastry. 24 
Water churned pastry...........ceccceeccceee 23 








EDWARD KOHN Co. 


3845 EMERALD AVE., CHICAGO 9, ILL 


CONTACT US 


For Straight or Mixed Cars 
BEEF ¢ VEAL 
LAMB PORK 


ano OFFAL 


Boneless Cow and Bull Meat 


FULLY EQUIPPED WITH COOLER 
SPACE FOR LOCAL DISTRIBUTION 


Let Us Hear from You! 
+ 


Established Over 25 Years 
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~ ECONOMICAL » DEPEN 


> were FOR BULLETIN 329 « THE POWERS REGULATOR CO. 
2725 Greenview Ave., Chicago 14, Ill. e Offices in 50 Cities 


No. 11 Self-Acting TEMPERATURE 
INDICATING REGULATOR 


3 PLUS VALUES 


Give You More for Your Money 


Easy to Read 4” Dial 

Thermometer shows 
temperature of process or 
operation under control. 


6 Valve Stem Lubricator 
at no extra cost. 


® Over-Heat Protection at 
no extra cost. 


Reduce Costs—with this 
better type of self-acting 
temperature regulator. It 
prevents OVER-heating. 
Controls liquids or air, 
heating or cooling. Valve 
Sizes % to 2” incl. Available without 
thermometer, sizes 4% to 6". cw) 


E » SIMPLE « EASY TO INSTALL 








HIDES AND SKINS 





Market continues to advance, prices 

4 to 1c higher—Trade is broad and 

volume in excess of 100,000—40,000 

branded steers traded — Offerings 

very limited at close of week—Out- 

side packer market strong—Country 
market slow. 


Chicago 


PACKER HIDES: From the very 
outset of the week tanner demand was 
in evidence. Almost as quickly as offer- 
ings were made, they were absorbed. 
On Monday there were some cleanup 
sales, then on Tuesday and Wednesday 
trading in almost all categories of cur- 
rent production was active and at 
higher prices. By Thursday most of the 
selling had been concluded. At the close 
of the week known sales aggregated 
close to 110,000 hides, while P.T. trad- 
ing was estimated to be in the neighbor- 
hood of 15,000. 

During the week it was disclosed that 
American interests had been credited 
with purchasing nearly 150,000 hides in 
the Argentine market recently, and 
many trade sources attributed last 
week’s lower futures market to this. 
Part of these declines in the futures 
market were regained during the week. 


In addition to the sales mentioned 


above, another 12,000 hides were moved 
late last week after press time. In this 
trading, 8,500 branded steers moved at 
17 and 17%c; 1,600 branded cows sold 
at 21%c; 1,000 light branded cows sold 
at 22c; 800 St. Paul light native steers 
sold at 24c, and 1,000 Sioux City light 
native steers sold at 23c. All were Chi- 
cago basis and April-May takeoff. 

Monday’s trading was of a “cleanup” 
nature. The largest sale was a package 
deal in which 6,000 Colorados, 4,000 
butts and 800 branded cows, January 
through April takeoff, were sold at 
16%, 17 and 20c. There were two other 
sales, both of which involved native 
steers and contained a high percentage 
of koshers. In these two sales about 
6,000 hides sold at about 19c on an 
adjusted basis. 

With these hides cleared from the 
market, hides from current production 
were at a premium, and a large volume 
of trading followed at higher prices. 
In addition to the branded steers re- 
ported sold above, approximately 35,000 
more were sold later in the week by 
packers and 2,800 by the Association. 
Of these packer-branded steers, about 
18,000 were Colorados, 12,000 were 
butts and the balance heavy Texas. 


The butts and heavy Texas sold 18c, 
and the Colorados, 17%c. Butts and 














Give your beef carcasses a new look of profit with 
PIN-TITE Reinforced Shroud Cloths. 

PIN-TITE lets your beef bleach out whiter and firmer... 
gives every carcass more sales appeal. 

PIN-TITE, the Reinforced Shroud Cloth goes on faster, 


carcass. 





easier, smoother. 
PIN-TITE saves you time, saves you money on every 


PIN-TITE, genuine PIN-TITE is identified by the bold 
red stripe. Order your supply today. 


Cincinnati Calton Prada 


COMPANY 
Cincinnati 14, Ohio 








Colorados prior to May sold at ‘4c dy. 
count. The Association sold same bagi 
Light cows, which were most acti, 
last week, were mostly absent from th 
market; however, car Chicago sold x 
24%c and car St. Paul sold 25c. Mixes 
car Fort Worth light cows, with som 
ex-light native steers included, sold 3. 
Chicago basis. The Association gojj 
2,000 light cows at 24%4c, up le, 


About 17,000 heavy native steers wep 
traded during the week with the largey 
percentage of them rivers. These gj 
at 19%c. Car Chicago’s sold 20c an 
car St. Paul sold 21c, all sales currey 
production and Chicago basis. Total of 
6,800 light native steers were also golf 
during the week at 23%c. 

About 3,500 heavy cows sold at 22%, 
and nearly 5,000 branded cows sold 2% 
In one sale a total of 4,700 light brandeg 
steers sold with the April forward sel. 
ing at 22c and those prior April priced 





at 2142c. Two sales of ex-light steers, 
with 3,200 hides involved, were ma 
at 28c. Car St. Paul bulls sold at 1% 
and the Association sold 1,400 mor 
bulls at 15%c. Mixed car heavy ani 
light native steers, Pittsburgh, sold 
19%ec and 23%c. A package sale of 
Columbus (Ohio), native and branded 
steers and cows (2,000), was made with 
the natives moving at 24c and with the 
brands at 22c. All sales were priced 
Chicago basis, and unless otherwise 
specified were current production. 

In the trading mentioned previously 
and referred to as P.T. (private terms), 
it was roughly estimated that light 
cows and branded cows, perhaps a 
many as 15,000, were sold at prices 
steady with the quotations. 

OUTSIDE SMALL PACKER: 
Strength in the packer hide market car. 





CHICAGO HIDE QUOTATIONS 


PACKER HIDES 


Week ended Previous Cor. week, 
May 11, 1950 Week 1949 

Nat. strs. .....19%,@24 19 @23 19 @23% 
Hvy. Tex. strs. 18 17 @17% 184gn 
Hvy. butt. 

brnd’d strs... 18 17 @17% 1840 
Hvy. Col. strs.. 17% 16%@17 18n 
Ex-light Tex. 

eer 25n 244,n24 @2 
Brnd’d cows .. 22 21% 19 
Hvy. nat. cows. 22%, 22 @22% 20%@214 
Lt. nat. cows. . .244% @26 2314 @25%4 24%@54 
Nat. bulls .....15%@16 15%@16 16 
Brnd'd bulls ...14%.@15 14%@15 15 
Calfskins, Nor..61 @63 61 @63 60 a6 
Kips, Nor. nat. 46 46 45 
Kips. Nor. brnd. 43% 43% 42% 
Slunks, reg.... 3.25 3.15 2.7% 
Slunks, hris.... 1.10n 1.10 80 @9n 

CITY AND OUTSIDE SMALL PACKERS 

41-42 Ib. aver. .244%4@25% 24 17% @1% 
50-52 Ib. aver..21 @21% 21 16% @184 
63-65 Ib. aver..17 @18 17 @17% 13 @u 
Nat. bulls ..... 13 @13% 13 @i13% 12 @B 
Calfskins ...... 42 @43 42 @13 40 @R 
Kips, nat. .....32 @34 82 @34 2 @B 
Slunks, reg. ...2.25@2.50 2.25@2.50 2.00@2.3 
Slunks, bris....75 @1.00 75 @1.0050 @7% 


All packer hides and all calf and kipskins quote 
on trimmed, selected basis: small packer hide 
quoted selected, trimmed; all slunks quoted flat. 


COUNTRY HIDES 


Allweights, 

SS, 17% @18 17%@18 15%@16% 
RST 10%@11 104%@11 10 @U 
Calfskins ......25 @28 235 @28 22 @B 
Kipskins ......22 @24 22 @244 19 @2 


All country hides and skins quoted on flat trimmed 
asis. 


SHEEPSKINS, ETC. 
I’kr. shearings, 
No. 1 


NS Baa es 3.00 3.00 2.8 
Dry pelts ...... 32 32 28 @ 
Horsehides, 

untrimd. ....11.50@11.75 11.50@11.75 9.0@92 
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ried into the small packer market, and e 
sal See WEEK'S CLOSING MARKETS 
ne basis v edthatanding the stronger tone in 
st actin § these outside markets, it was not easy 
from th § for packers to move their holdings be- 
. sold g B cause tanners showed most interest in FRIDAY'S CLOSINGS N. Y. HIDE FUTURES 
c. Mixe | May saltings, and, in addition, showed 
ith som §.a preference for packer hides. Provisions pene Tae ae 
. Open High Low Close 
ion a ates pena Suatuen ane The live hog top at Chicago was June ...... 19.80 19.80 19.80 19.158 
ion the followin s S: $20.00; the average, $18.65. Provision 40. °°""°"*’ ree coo toa 
Ie, Fyo-42lb., 25%c; 42-44, 24%c; 44-46, prices were quoted as follows: Under ee v ze ee 30.600 
ers wen | 3%C; 46-48, 22@22%e; 50's, 21%c; 12 pork loins, 48@48%; 10/14 green Pec :--7---:19000 330m 
e largest 52’s, 21c; 53-55, 20c; 55-57, 19¢; 57-60, skinned hams, 44% @45; 4/8 Boston poy tanes 18.75b 18.90 
ese gol 18%, and 62-65, 8c. The heavier butts, 35% @36; 16/down pork shoulders, “‘Ciosing 9 to 30 points higher: sales 13 lots. 
20¢ ang weight hides were still difficult to move, 3914@31; 3/down spareribs, 34%@35; 
; curren, but the situation on these was slightly /12 fat backs, 9%@10; regular pork ruEsDay leg ‘ 
Total of improved because the higher prices for trimmings, 21%@22; 18/20 DS bellies, July .....22100 0 BRD 
also soli the light hides gave them a little better o991,n; 4/6 green picnics, 28%; 8/up SR -:------1%-15» 19.25 aS. 58 ip 4 
relative value. age same token, de- oreen picnics, 27. Dee. veeeeee -19.00b 19.1 19.14 i9-14b 
mand for the light hides was not as wa en reseees spas, oo 
at 22% rong as it has been in view of the P.S. loose lard was quoted at 10.87%4n — nage? mn - = = 
sold 2% § ° er and P.S. lard in tierces at 12.50a. Cheol: © te © ualete Rieti eclen 68 1 
brani higher prices. £ » to 9 points higher; sales ots 
ard sel.@ The country market was rather quiet Cottonseed Oil WEDNESDAY, MAY 10, 1950 
ril priced with a few sales of 50-52-lb. average Closing futures prices at New York pale apelin 30.11 re ope 29 1b 
it steenm hides reported at both 17% and 18c. were: May 16.90b, 17.21a; July 16.94; Spt. .----...19.25b 19.83 18.20,19.15b 
re mage The 55-Ib. average were offered at 17¢ gent. 16.27; Oct. 15.30b, 15.35a; Dec. Dec. 2.22). .19:i% _ 19-100 
d at igegand sales of 44-Ib. average hides were 15.97; Jan. 15.00n; Mar. 14.90. Sales Yi, °°77):2/18'd0n = i8.80b 
00 mong reported at 20c. totaled 606 lots. Apr. (51) ... .... 1.00n 
avy and CALFSKINS AND KIPSKINS: The Closing 20 points higher to 15 lower; sales 34 lots. 
gh, soli seasonal lull in calf marketing, in addi- a Sie p THURSDAY, MAY 11, 1950 
sale offtion to sales that have most packers their an A re to bow —_ ~ febptekbe: —— | —. Pe. 
brandei fully committed, combined to result in ™O°V¢ 2's and 3's on a tie-in basis. Sept. ........19.10b §=19.30 19.20 —«19.30b 
ade with a slow, inactive skin market during the Several cars were moved during the jy" ---- 18S OF - ise 
with the past week. Early in the week about week, that in most sales consisted of Jane eee a +f 21.45n 
€ priced 1,900 river calfskins were sold with the 1’s, 2’s and 3’s, and sold $3, $2.30 and = {8% jssy) ra or ite 
»therwiseMheavies at 60c and the lights at 58c. $1.80. One packer included about 200 Closing 3 to 15 points higher; sales 15 lots. 
‘ion. Late last week 8,000 regular slunks lips in a mixed car and these brought FRIDAY, May 12, 1950 
reviouslyg sid at $3.25, up 10c from previous $3.25. In another sale cars mixed 1’s, june _.......19.260 19.50 19.80 19.30 
e terms), sales. 2’s and 3’s sold $3, $2.25 and $1.80. Car = 2 20b toa or ve 10b 
nat light} WEST COAST: For the second con- polar and No. 2 shearlings sold et. “sates was re 21.55 
rhaps amsecutive week nothing much in the way $3 and $2.26. : ; , Jan. ......-+.... sees ones 21.25 
at prices of trading was reported from this area. Part of the interior trading was con- {ir -------- 18-80» pee 20:95n 
Ina trade not previously reported here, cluded during the week. In the absence Closing 13 to 20 peints lower; sales 52 lots, 
CK ER:p but dating into last week, about 5,500 of specific information and in view of 
ket car. independent hides, April-May steers the tight supply situation, prices paid 
brought 16c; cows, 20c, and branded were probably steady to strong at $4.60. 
bulls 12c. Some May selling, both CHICAGO HIDE MOVEMENT 
TIONS f packer and independent, is anticipated Receipts of hides at Chicago for the 
in the near future. ST. LOUIS HOGS IN APRIL week ended May 6, 1950, were 7,227,- 
Cor. weet _ SHEEPSKINS: Offerings of shear- Hog receipts, weights and range of 000 Ibs.; previous week, 4,438,000 lbs.; 
19 @2vy § lings are becoming more plentiful, but prices at National Stock Yards, E. St. ‘#me week 1949, 8,030,000 Ibs.; 1950 to 
ist BF demand is of sufficient scope to absorb : : date, 110,248,000 lbs.; corresponding pe- 
: Louis, Ill., reported by H. L. Sparks & > ‘ 
isp these larger supplies. In accordance (a. riod a year earlier, 140,247,000 Ibs. 
1% § with the season the supplies of No. 2’s, ay ——Ageti——. Shipments for the week ended May 6 
24 @% fand to a lesser extent 3’s, are the — ot? = totaled 3,365,000 Ibs.; previous week, 
2ox@ury | Meaviest. Fall clips are almost absent [iftnes¢wriee 777 g¥s0 —“gstoo 4,191,000 Ibs.; same week last year, 
OSs and the situation on No. 1 shearlings Sean ook nich phe hw eae ch eed 5,656, 000 lbs.; ; 1950 to date, 82,595,000 
pe a is tight. Dealers generally are using ‘Average weight, lbs...........- 215 221 + ‘I|bs., same ‘eed 1949, 101,888,000 lbs. 
45 Pe eo 
« oe | 
) e | 
CKERS Attention: 
174@! 
aie SAUSAGE MFRS! 
13 @u 
12 @iB = 
40 @R 
4 conti PICKLES & For better flavored pickle pimento 
50 @t SAUERURAUT meat loaves, use the famous 1950 
ake ad REGREEPS PIKLE-RITE SWEET PICKLE CHUNKS. 
oted ma -RiTiromrany Samples and Quotations on Request. B L A < K H A W K 
uve “Pikle-Rite Improves Your Appetite” 
10 @ll 
2 «2 || PIKLE-RITE COMPANY, INC. 
fat trimmed Growers © Salters * Monviacturers 
3308 W. ARMITAGE AVE., CHICAGO 47, ILLINOIS 
Phones: Main Office—BE imo imi 
os a * Foctory—Pulaakl, Wit. Phone Puls Tit THE RATH PACKING CO., 
28 
75 9.00@92 
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LIVESTOCK MARKETS 00s, eon 











1949 Farm Production 
of Meat Animals Up 
but Income Is Lower 


at record high average weights. Gross 
income in 1949 was set at $4,900,000,- 
000, compared with $5,300,000,000 in 
1948. 


Production of hogs in 1949 was 20,- 


SALABLE LIVESTOCK AT 
12 MARKETS IN APRi 


The USDA report of April receipy 
at the seven leading markets was x 
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Had the pve time in six years, farm 400,000,000 lbs., about 9 per cent higher follows: 240-27 
ro oo go from meat animals in 1949 than in 1948, and a record peacetime ae 300-33 
showed an a over the previous output. The gross income in 1949 — Ape ci 
— a nae = = report of the amounted to $3,700,000,000, which was NE iso tisndnsorssveseses 123,937 187.6 — 

ureau of Agricultural Economics. The 651 900,000 less than the amount re- Kansas City 189,689 102 = 
1949 production totaled 41,100,000,000 ported in 1948. og PR tail 43.447 ae sows: 
lbs., 7 per cent above 1948 production - St. Joseph ES Fe) 38,235 41, Good a 

: The 1,300,000,000 lbs. of sheep and _ Sioux City 86,831 mt 270-30 
of 38,500,000,000 lbs., but still 5,500,- ae duced in 1949 So. St. Paul 74,733 SLR 300-33 
000,000 Ibs. l¢ss than the record 46,600,- eo - we a —— bite whe Bee Shae ag . —— 330-36 
000,000 lbs. in 1943. Prod . f 4 y I, , Ss ad ne udes seven markets named, plus Cincinny 360-40) 
tle te portend ten re oe Seales the seventh consecutive year of decline. om Fort Worth, Indianapolis and Oklahoy Good: 
on record, while that for hogs was the 7 eee 1949 amounted to CALVES {$0.55 
fourth largest. Sheep and lamb produc- ig Woy which was $59,000,000 ns ahd Ryd 98 Mediun 
tion was again reduced and was the ‘“*S than in 1948. eae o..... ee ee ‘< 250-55 
smallest since 1923. The 1949 total out- —  pephnensabbeeernli *L pias (8 
put of meat from all animals was 6 per Sioux oy ose i82 1, Mediur 
cent above the 1938-47 average. Mofoial ssscccccce eet OM 

Gross income (cash receipts plus SALABLE AND DRIVEN-IN *Includes "> aeiiees somes, Oe Cincinnati BLAUGH 
value of home consumption) from meat RECEIPTS AT 65 MARKETS oe Fort orth, Indianapolis and Oklab eTEERi 
animals amounted to $8,900,000,000 in HOGS 700- ¢ 
1949, $1,000,000,000 less than in 1948, __The USDA reports the total salable Guiness... 168,543 Magi yi00-4: 
The gross income for each species was 24 Griven-in receipts at 65 public mar- Kansas City ---.-...------ 1010 yaa 100 
smaller in 1949 than in 1948, due en- Kets in March, 1950, compared with  g 'se‘rowie. 020202000210 YY 242308 STEER! 
tirely to lower prices since the total March, 1949, as shown below: Shows Chty 101/233 bc 700- 
weight of cattle, calves and hogs mar- TOTAL SALABLE RECEIPTS* Se seon’aee a 1300.1 
keted in 1949 was considerably larger a. ek *Includes seven markets named, plus Cincinnati rn 
than in 1948. The 1949 total poundage o ag am Pe ctigs Denver, Fort Worth, Indianapolis and Oklahe STEER: 

Sattle Witelnsawiresn eevee 1,121,925 1,235,201 City. é 
of sheep and lambs marketed was lower Calves oo... eeeeseeeeeeees 317,107 348,020 suuer AnD LA ue 
F . . RS so idiranetkk dasaebiear 2,180,121 1,977,297 SHEEP AND Li - 
and also the price received was slightly Sheep PEELE DS ATE. 559,315 508,696 Chicago ..............+-- 44,713 30,194 7 
below that received in 1948. Cash re- Kanene City ........208+4: 64,586 48,8 — 
nance eee wae ue ee «ie eatin 
000, 10 per cent below the record of  Galves .......2222222 212212 "s20/193 "349,411 Denver ......... 65,480 60,0) HEIFE 
$9;400,000,000 established last year. HOS -:--------::-:++7-+--2 448,470 2,054,843 Olatoni Hity anol rt eee 
, Mg ies ane okaainn ode 2'26 382.5 So. St. Paul..... 20,06 RE 300-11 

Cash receipts in 1949 for each species - ro ae ib I 437,621 ck ne 
were below that for the previous year. cnipaents to pecters wees such shipments pass Fors Wath, Tedlananaiia, Er Dt Lewis ond SO eon. 
All meat animals sold in 1949 brought broush the stockyards. City. esl 800-1 
pa aga price per live ewt. of $19.31, USDA reports that driven-in receipts HEIFE 
ees ip Age Pp - Freee constituted the following percentages 500- | 
ed in and was also below of total March receipts, which include HEIFE 
the 1947 average of $20.60. through shipments and direct shipments BUFFALO LIVESTOCK 500- { 
be ae production of cattle to packers when such shipments pass Receipts and disposition of livestoc} cows 
and calves in 1949 was 19,400,000,000 through the stockyards: Cattle, 77.3; at Buffalo, N. Y., in April, 1950, wer Good . 
Ibs., an increase of 1,000,000,000 lbs. calves, 80.6; hogs, 80.1, and sheep, 42.1. as follows: = 
above 1948 production. There was an These percentages compared with 75.4, Cattle Calves Hogs Shep® Can. 4 
unusually good calf crop in 1949 and 78.9, 78.5 and 44.9 per cent, respectively, Receipts ........ 18,510 12,417 17,28 San SULis 
both cattle and calves were marketed in March, 1949. cee ye ‘so. 3980 312s Beef, 
Sausa, 
Sausa; 
com 
*Piv estoc y, Buy in g CINCINNATI, OHIO Order Buyer of Live Stock ay 
DAYTON, OHIO Com. 
| parr, omo L. H. MeMURRAY, ne. |] 
’ CALVE 
con be PROFITABLE runt, — ae 

, IND. elephone: Franklin u 
and CONVENIENT  sonssoro, are. = 
LAFAYETTE, IND. LAMB: 
T: LOUISVILLE, KY. omy 
ty a MONTGOMERY, ALA. MAX J . SALZMAN Comm 
NASHVILLE, TENN. — 
. 2618 W. MADISON ST., CHICAGO 12, ILL. Com. 
OMNIS AUN EOS=220-Wam OMAHA, NEBRASKA SAcramento 2-4800 * Cable Address: NATSAL wind 
ectece satus awe SIOUX CITY, 1OWA and wo 
SIOUX FALLS, $.D. a SS G C GS *Quot 
AUSAGE CASIN — 
grades, 
Page 56 The National Provisioner—May 13, 198% The 






IVESTOCK PRICES AT LEADING MARKETS 


ivestock prices at five western markets on Wednesday, iy 2 
May 10, 1950, were reported by the Production & Marketing In the Heart of the Great Corn Belt 
CU¢OmmA dministration as follows: 


”, 


FOGS (Quotations based on 
me: hard hogs) St. L. Natl. Yds. Chicago Kansas City Omaha St. Paul 
BARROWS AND GILTS: 
\T Good and Choice: 































%- bs... .. .$15.00-17.00 $.. Pee $ 
IN A \ 17 100 4 ee 16.75-18.25 -25-18.25 17.00-18.00 18.50-19. 
160-180 Ibs.....- 18.00-19.15 7. . y pte y 4 t - o 
i i 200 Ibs...... 19.00-19.25 9.25 19.00-19.60 19.25-19.5 
ril TeCelpty ben ee : 19.00-19.25 19.00-19.35 19.00-19.60 19.25-19.50 
ts Was x 4 ae 19.00-19. 19.00-19.35 19.00-19.60 19.25-19.50 
: ’ 18.50-19.25 8.35-19.15 19.00-19.60 18.75-19.50 
3 s. .50-18.65  18.00-19.25 17.75-19.00 i 
CATTLE 300-330 Ibs...... 3.75-18.25 18.00-18.25 
: ; 75-18.25 3.00-18.00 
yall 390300 Ibs... 25 16.00-18.0 ALGONA, IOWA 
- 1% Medium: * =? Re. 7” 
/ mn 160-220 Ibs...... 16.75-18.75 17.00-19.00 17.50-18.75 16.50-19.00 .......... 
4 LE sows: 
7 eal 
D 414g Good and Choice: v 
1 R2 270-300 lbs...... 3.50 only 14.50-17.50 = 17.25-17.50 
3 813 300-330 Ibs...... 3.50 only 14.50-17.50 15.00-17.00 
B 150, 330-360 Ibs...... 5-16.50 14.50-17.50 15.00-17.00 
us Cinein 360-400 Ibs...... 5.25-16.25 14.50-17.50 15.00-17.00 
ind Okla! Good: 
400-450 Ibs...... 14.75-16.00 15.75-1¢ 14.50-17.50 16.50-17.00 
LLVES 450-550 Ibs...... 13.75-15.50 14.50- 14.50-17.50 16.50-17.00 
by Medium: 
ry 250-550 Ibs...... 13.00-16.00 14.00-16.50 14.50-16.50 14.00-17.25 .......... 
5 PIGS (Slaughter) : 
‘ME ~Medium and Good: 
49, 90-120 Ibs...... SG ND cv avsccccdsd cédtescase encdadeded 
130, 
us CinciuiiSLAUGHTER CATTLE, VEALERS AND CALVES: 
ind Oklabe 
STEERS, Choice: 2 
. 700- 900 Ibs..... 29.50-33.00 29.5 29.75-32.00 30.00-32.00 
wee 900-1100 Ibs..... 30.00-33.50 30. 30.00-33.00 30.00-32.50 ] V e Ss O fe 
149, 1100-1300 Ibs..... 30.00-33.50 30.5 30.00-33.00 30.00-32.50 
57, 1300-1500 Ibs..... 29.50-33.50 30.00-33.00 30.00-32.50 
108, 
242.08 STEERS, Good: O d B 
8649 700. 900 Ibs..... 2 27.50-30.00 27.00-29.00 27.00-30.00 raer U y ers 
92 900-1100 Ibs... .. ‘50-30.00 27.00-29.25 27.00-30.00 
1 ANB 1100-1300 Ibs... 27.50 27.25-29.25 27.00-30.00 





1300-1500 Ibs..... 27.25-29.25 27.00-30.00 
us Cincinna 


ind Oklahomi STEERS, Medium: 











700-1100 Ibs..... 2 24.50-27.50 24.25-27.25 27.00 
AND LAMBS 1100-1300 Ibs..... : 24.50-27.50 24.25-27.25 7.00 
VUE STEERS, Common: 
373 700-1100 Ibs..... 22.00-24.50 23.50-25.00 22.50-24.50 21.50-24.50 21.50-23.50 
18,28 


60,0) HEIFERS, Choice: 
3,6) 600- 800 Ibs..... 29.50-32.00 29.00-30.25 29.50-31.00 28.00-30.00 28.50-30.50 
16,07) 800-1000 Ibs..... 29.50-32.00 29.25-31.50 29.50-31.00 28.00-30.00 28.50-30.50 
291, 
us Cincinnatiff HEIFERS, Good: 
nis and Siow 600- 800 Ibs 


800-1000 Ibs... .. 4 






29.50 
0 


29.50 
-29.50 


8.00 26.50-28.50 
8.00 26.50-28.50 





HEIFERS, Medium: 
500- 900 Ibs... .. 24.00-26.75 24.75-27.50 24.00-27.50 23.25-26.75 23.00-26.50 
HEIFERS, Common: 
CK 500- 900 Ibs..... 21.00-24.00 22.00-24.75 21.50-24.00 20.50-23.25 21.00-23.00 
f livestock cows (All Weights) : 
1950, were Good ............ 21.00- 







21.50-23.50 00 = 20.50-23.00 





SL ewes ccens 20.00-21.50 50 19.00-20.50 
Common ........ 8.50-20.00 50 = 17.50-19.00 
logs Shep Can. & cut....... -18.50 00 = 15.00-17.50 





1,258 23,10 


946 «1868 BULLS (Yrls, Excl.), All Weights: 














. 
5,312 5,16 Beef, good ...... 2 -22.00 21.5 19.50-21.00 20.50-21.50 
Sausage, good ... £ 22. 21.50-22.00 20.50-22.75 eee 
Sausage, medium. 2 19.5 19.50-21.50 20.00-20.50 
——_* Sausage, cut. & a ° 
— SEA wk @h wabare-es 18.00-20.50 19.00-21.75 17.00-19.50 17.75-19.50 18.00-20.00 tl 
VEALERS, All Weights: ig gra @ in ac e 
Good & choice... 28.00-82.00 30.00-32.00 27.00-30.00 27.00-30.50 28.00-32.00 
Com. & med..... 19.00-28.00 24.00-30.00 19.00-27.00 19.50-27.00 20.00-28.00 
Ine. Cull, 75 Ibs. up.. 14.00-19.00 19.00-24.00 15.00-19.00 17.00-19.50 15.00-20.00 
CALVES' (500 Ibs. down): 
Good & choice... 26.50-28.00 27.00-30.00 26.00-28.00 23.50-29.00 24.00-26.00 
Com. & med..... 19.00-26.50 22.00-27.00 18.00-26.00 19.00-23.50 18.00-24.00 
ae 14.00-19.00 19.00-22.00 15.00-18.00 17.00-19.00 15.00-18.00 
— SLAUGHTER LAMBS AND SHEEP:! 


amen § UAMBS (Shorn): 
| Good & choice 





75-26.00 24.00-26.35 25.75-26.75 
Med. & good..... 0-24.50 23.00-24.50 50-26 
4 Common ......... 








EWES (Shorn) : 
Good & choice... 10.50-13.00 10.00-14.00 11.50-12.00 11.00-12.00 12.50-13.50 
Com. & med..... 9.00-11.50 8.50-11.50 9.00-11.25 9.00-11.00  9.50-12.25 


*Quotations on wooled stock based on 
and wool growth, those 


n animals of current seasonal market weight 
on shorn stock on animals with No. 1 and 2 pelts. 


ins *Quotations on slaughter lambs and yearlings of good and choice grades and the 


J 








medium and good grades and on ewes of good and choice grades as combined repre- 


sent lots averaging within the top half of the good and the top half of the medium 
gtades, respectively, 
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YARDS 


Edmonton 
Pr. Albert ... 


Saskatoon 


Vancouver 









GooD VEAL 
STEERS CALVES 
Up to Good and 
1000 Ib. Choice 
TOTONEO ....ccccccscees $27.92 3 
ee. Aree ; 
WEEE oc ccccccncetes 
A Pre 15 
vinese sane 24. 90 


Jaw . 
27.00 
25.00 





*Dominion government premiums not inc cinde ad. 
+Per head. 


HOGS* 
Gr. Bl 
Dressed 
$26.20 
26.60 
24.85 
24. 90 


24.35 


LIVESTOCK PRICES AT TEN CANADIAN MARKETS 


Average prices per cwt. paid for specified grades of steers, 
calves, hogs and lambs at tén leading markets in Canada 
during the week ended April 29 were reported to THE 
NATIONAL PROVISIONER by the Canadian Department of Agri- 
culture as follows: 


LAMBS 


Handyweights | 


$29.47 
419.50 
24.00 
26.00 
25.10 
21.80 








E> 





PORK - BEEF - LAMB - VEAL 


MR. HAM GOES TO TOWN 
FOR 
MORRELL PRIDE MEATS 








LARD - CANNED MEATS 





SHEEP, HOG & BEEF CASINGS 





JOHN MORRELL & Co. 


Established in England in 1827 « « In America since 1865 
Packing Plants: 
Ottumwa,lowa « Sioux Falls,S.D. + Topeka, Kansas 

















LARD FLAKES 


IMPROVE YOUR LARD 


@ We are shippers of carload and L.C.L. 
quantities of Hydrogenated LARD FLAKES. 
Samples will be sent on request. 
Our laboratory facilities are available free 
of charge for assistance in determining the 
quantities of Lard Flakes to be used and 


methods of operation. 


THE E. KAHN’S SONS CO. 


CINCINNATI 25, OHIO © Phone: Kirby 4000 
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SLAUGHTER 
REPORTS 


Special reports to THE NATIONAL 
PROVISIONER, showing the number 
of livestock slaughtered at 13 centers 


for the week ending May 6, 1950: 
CATTLE 
Week Cor. 
ended Prev. week, 
May6 week 1949 


Chicagot . 23,616 22,918 24,560 






Kansas Cityt.. 14,875 14,677 12,658 
Omaha*t ..... a 23,027 21, 265 
East St. Louist f y 


St. Josepht.... 
Sioux Cityf.... 
Wichitat ..... 
New York & 
Jersey City+ 
Okla. City*t... 
Cincinnati§ ... 
Denverft ...... 11 
St. POGls.... 26 
Milwaukeet 


eecece 133, 360 137,343 130,375 


Total 

HOGS 
Chicagot ..... 87,087 40,099 33,936 
Kansas Cityt.. 11,606 12,949 14, 294 


Oe Fare 2,563 39,239 
East St. Louist oe 763 46,313 
> 

B 1 





16,933 















St. Josepht.. 20,173 »52 

Sioux Cityt... 15,932 20,063 17,606 
Wichitat ..... 8,240 8,081 4,344 
New York & 

Jersey City+. 44,182 46,102 38,427 
Okla. Cityt.... 11,004 12 10,626 
Cincinnati§ ... 14,093 17, 15,961 
Denvert ...... 10,864 1 10,055 
St. Paulf...... 26,181 2 24,094 
Milwaukeet 5 961 5,170 

eee 3 258,848 


Chiecagot ..... 
Kansas C ityt. ° 
Omahaft ...... j 975 
East St. Louist 3,789 3,460 


St. Josepht.... 8,587 10,307 
Sioux Cityft... 3,113 2,908 
Wichitat ..... 3,548 4,193 
New York & 

Jersey City+. 35,652 40,180 32,804 
Okla. Cityt.... 2,346 2,636 2,050 
Cincinnati§ ... 310 197 417 
Denvert ...... 11,060 10,828 5, 698 
St. Paulf...... 3,003 5,128 1,624 
Milwaukeet .. 370 554 162 

WOE ésecvs 94,551 114,783 71,059 

*Cattle and calves 

+Federally inspected slaughter, in- 


eluding directs. 
tStockyards sales for local slaughter. 
§Stockyards receipts for local 
slaughter, including directs. 


LIVESTOCK PRICES 
AT LOS ANGELES 
Prices at Los Angeles, 


Calif., Thursday, May 11: 
CATTLE: 






SS ae $27.00@ 28.00 
Heifers, med. .. 25.00@26.75 
Cows, med. & low gd. . 21.50@23.00 
Cows, com. ...... ... 19.00@21.00 
Cows, can. & cut..... 16.00@18.75 
Bulls, med. & gd..... 23.50@25.50 
eS eee ... 22.50 only 
CALVES: 
Vealers, med. to ch. ..$27.00@33.00 
Med. & gd 25.00@30. 00 
Se. -eas'cce ses coeesce Oe 025.00 
HOGS: 
Gd. & ch., 180-240... .$21.25@21.75 
Sows, gd. & ch....... 14.00@ 16.00 


BALTIMORE LIVESTOCK 


Prices at Baltimore, Md., 
on Thursday, May 11: 


CATTLE: 
Steers, high gd. & ch. ees. 00 
Steers, med. & gd. 25.00@25.25 
CEE Eee 24.00@26.00 
Heifers, com. & med.. 21.00@24.00 
Si " ae 20.00@22.75 
Cows, com. & med 17.00@20.00 
Cows, can. & cut..... 14.50@17.00 
Pe WE. Seccsccsces 21.00@ 23.50 
CALVES: 
Vealers, gd. & ch..... $27.00@31.00 
Cs GF MOB Soc ccncnce 19.00@27.00 
BED Ssccdecceteesces 13.00@19.00 
HOGS: 
Gd. & ch., 180-240... .$19.75@21.00 
Sows, 400/down ...... 14.75@16.50 


SHEEP: 
Spring lambs, gd. & ch., 
Beek DORs cucvcwsenvcd $33.00 only 








CHICAGO LIVESTOC, 


Supplies of livestock at the Chieag, 
Union Stockyards for current gy 
comparative periods. . 

RECEIPTS 
Cattle Calves Hogs Shee, 


May 4.... 3,935 457 8,928 1% 
May i.... 1,024 217 10,289 oe 
May 6.... 279 4 2.875 > 
May §8....10,769 442 9 039 6G 
May 9.... 6,174 482 11,862 14% 
May 10.... 500 14,000 2.5% 
Bee” Baesa~ 3.5 Y 





400 12,000 15 
ie i — ee 
*Week so 
OF acane 
Week ago.35 
1949 ...... é 7 37 3.8 
ae 1,412 40,565 97% 
*Including 177 cattle, 5  calyy 
10,193 hogs and 3,740 sheep direct ¢ 


46,901 12.9% 
45,060 8 
40,378 Im 





packers. 
SHIPMENTS 

Cattle Calves Hogs Sheg 
May 15 712 & 
May 6.... 10 1,175 g& 
May 13 : : 
May . S04 19% 
May 27 «#1,481 Lay 
May 6 1,068 1m 
May 5 1,000 & 





Week so 
SP anche 58 4,353 219 
Week ago.1 43 3,350 20y 
ee 87 2,843 ‘gE 
1948 284 4,508 3.44 
MAY RECEIPTS 
1950 1949 
COE  vnccsvcdssue 66,281 71,73 
eee 4,266 6,30 
Ec cupaees . .105,125 90,08, 
BROOD cvcscvbsoones 21,095 11,14 
MAY SHIPMENTS 
1950 1949 
CORTES. . kavencesawes 19,948 24.98 
NT She ote de oe . 8,878 7On 
BOND sccsecacccuss 5,143 3.38 


CHICAGO HOG PURCHASES 


Supplies of hogs purchased at Ch. 


cago, week ended Thursday, May li 
Week Ended Prer 
May 11 week 
Packers’ purch 35,991 
Shippers’ purch.... 5,528 


, | eee peere 41,519 


CANADIAN KILL 
Inspected slaughter in Can- 
ada, week ended April 29: 
CATTLE 


Week Ended Same Wee 
Apr. 29 Last Year 











Western Canada..11,391 13,333 

Eastern Canada. .13,925 x 2,353 

Total 25,316 25,686 
HOGS 

Western Canada..36,673 25,270 

Eastern Canada. .69,650 54,861 

Total ... 106, 323 80,131 
SHEEP 

Western Canada.. 1,290 1,238 

Eastern Canada.. 1,341 2,320 

WE. écdecaahe 2,631 3,558 


NEW YORK RECEIPTS 


Receipts of salable live 
stock at Jersey City an 
41st st., New York marke 
for week ended May 6: 

Cattle Calves Hogs* She# 


Salable ..... 539 1,235 1,200 @ 
Total (incl. 4 
directs) ...4,728 5,586 23,449 21,58 
Previous week: 
Salable ... 284 887 626 ™@ 


Total (inel. 
directs) .4,924 4,202 23,243 25,861 
*Including hogs at 31st street. 


PACIFIC COAST LIVESTOCK 

Receipts at leading Pacifiic Cou* 
markets, week ending May 4: 

Cattle’ Calves Hogs Shee? 

Los Angeles...6,550 1,050 2,250 # 

San Francisco.. 900' 70 1,900 & 

No. Portland...1,900 400 1,17%5 @ 
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I 
Pl 


purchase 
principal 
saturday 
to THE N 


Armour, i 
Wilson, 3,4 
shippers, 
Total: 2 
42,612 hog: 


armour .. 
Cudahy .- 
Swift . 
Wilson .. 
Central .. 
Others 


Total .. 


Eagle . 
Greater On 
Hoffman 
Rothschild 
Roth ... 
Kingan . 
Merchants 
Midwest 
Others .. 


Total 


Krey .... 
Laclede ve 
Sieloff 
Others 
Shippers« 


Total . 


Swift 
Armour 
Others 


hogs and 


Armour 
Cudahy . 
Swift .. 
Others .. 
Shippers 


Total . 


Cudahy . 
Guggen- 
heim . 
Dunn- 
Osterts 
Dold ... 
Sunflowe: 
Pioneer | 
Excel .. 
Others . 


Total 


Does n 
hogs bou 


Armour 
Wilson 
Others . 


Total 

Does 
calves, 
bought « 


Armour 
Cudahy 
Swift .. 
Wilson 
Acme . 
Atlas . 
Cloughe 
Coast 
Harman 
Lauer .. 
Union . 
United 
Others 


Total 


The | 









































; ' DENVER 
TOC 
K PACKERS Cattle Calves Hogs Sheep 
the Chi Armour ... 1,385 133 3,825 4,559 
orcas Hieemeceea! § General All-Bounds Assure 
purchases of livestock by packers at —— oats oes 202,171 1,711 
rincipal centers for the week ending (jp0re """ 3688 274 3.307 2.699 
; 4 rturday. May 6, 1950, as reported thers .... 3,6 re | 3,086 2,048 
ogs § h ae , "Ts Ie . . ~ 
OE game NATIONAL PROVISIONER: Total ... 8,096 467 11,682 11,745 . 
9 CHICAGO 
5 I Armour, 7.621 hogs; Swift, 1,349 hogs; CINCINNATI 
3 5 Wilson, 3,479 hogs; Agar, 5,874 hogs; Cattle Calves Hogs Sheep 
862 Tegel suigpers, 4,525 hogs; Others, 18,764 Gas .... ... ... ... 264 
, 2 hogs. Kahn's ... oe can ry © 
. J Total: 23,616 cattle; 2,504 calves; iano... oe sh: 953 a 
42,612 hogs; 3,210 sheep. Meyer .... , Eye aut 
. Schlachter. 183 73 c 14 
( ; ny tang Sheep Others .... 2,399 1,563 16,956 42 
Dene SRE armour « - 437 2,639 Total ... 2,582 1,636 17,909 310 
965 OE Codahy ... 405 1,078 Does not include 1,145 cattle bought 
5 calves swift ..-- 496 2,714 direct. 
ep direct ff Wit 307 Ws ST. PAUL ..»- DUE TO VENTILATION 
Central ... 1, "sg aai : Cattle Calves Hogs Sheep 
—- le RD lineal Armour ... 5,171 2,371 11,513 1,278 
og = 
Shee 3.129 736 643 12.377 Bartusch.. 887 eos eee ons 
712 ym Total -- _ 1.786 11,068 12.577 Claehy ... 1,902 110 =; 488 
1,175 3 P — Rifkin .... 1,045 29 as a 
: attie «& Superior .. 2,187 ae oes ess 
. Calves Hogs Sheep Swift ..... 5,656 2,678 14,668 1,327 
ASM armour ..... 6,438 : 1.759 Others .... 1,890 2,699 9,864 188 
f ; woes s 4,045 1,952 — — — — 
~~ ¥ = 4 ; 2.014 Total ...18,138 8,940 36,045 3,281 
Wilson 511 
Eagle ...---- 93 sete ‘ee FORT WORTH 
=— Omaha es case sees Cattle Calves Hogs Sheep 
=— 1 ele: ‘*** Armour... 502 668 2,695 10,417 
ee See lI] Swift.) 66) S83 De ame 
Kingan 1,321 rt | “aa , 
‘Ss . 7 Bonnet. . 115 23 208 
Merchants ... 70 TTT aéas eae, 234 4 117 
1949 Midwest .... 60 Cota ie CEEY ceccce 234 7 7 
1 Tm ES. caw 9.192 eee tosenthal.. 117 45 ats 
the ie . . “ — - - 
5 ght Total 20,892 28.935 6.236 Total ... 1,882 1,075 4,814 25,646 
» q i, Jt ° ou,ore oO, ave >, mt 
5 11,14 E. ST. LOUIS TOTAL PACKER PURCHASES 
Cattle Calves Hogs Sheep Week Cor. 
TS Armour ... 2,820 1,363 13,360 2,036 Prev. week, 
169 BM Swift .... 2,827 2,456 9.494 1,753 week 1949 
. aa SC: = 90s  Guttle 146,912 164,779 
8 70mm Hell «.-.- ---- Hogs 295,580 258,048 
3 3,38 ne . Sheep .... 99,682 54,401 
Sieloff 





Others ... 3,416 534 "367 
RCHASES B shipperss...1,752 784 #6 
used at Chi 


sed at OM aug. 11,428 5.187 1.255 4am 4+«©CORN BELT DIRECT 
lt | ST. JOSEPH TRADING 
l 




















week Cattle Calves Hogs Sheep — 
37,38 ae — 7,112 Des Moines, Ia., May 11.— | . 
5.268 Arm -. 2,002 305 927 . | 
AE Others... 4,127 56 3, 2,760 Prices at the ten concentra- | G 
: co - — tion yards and 11 packing | eneral All-Bounds are the preferred 
otal ... 8,707 597 19,934 10,799 * eal . | . : 
Does not include 31 cattle, 3,329 plants in Iowa and Minne- | container for the better packing of meats. 
KILL hogs and 548 sheep bought direct sota: | H . h Cc til ti p id 
SIOUX CITY : ere’s why: Cross ventilation provides a 
er in Can- a re — —— a Hogs, good to choice: Le free flow of air... assures a nice “bloom” 
ril 29: cae... 3.975 i3 Sess 1 310 ae “ Se Sis oat oTa.6oe19-30 fi fresh D ick refri 
y ... 3,975 5,696 > 80-2 iD’ gee dennanen .. 65 9.; » 
om ons 3,049 A 2,639 597 240-300 Ib. ........-.. 18,1019 .50 or your tres meats. Vue tO quick reiriger 
rs .. 266 Daniiih: | tdicks 300-36 7.75@18.85 ; i i i 
Same GE Glee. 0.518 Seca “tas 300-360 Ib. ....... ++ 17.75@18.8% ation, space is conserved in refrigerators 
Last Year tpn - - Sows 
a es ee Se 270-360 Ib. ...........$16.75@17.50 and coolers 
12,353 ‘ WICHITA 400-550 Ib. —- . 14.50@16.50 ‘i 
25,68 Bo ae ae ee ’ They are easier to handle . . . cleats at 
25, Cathy .-. 1,022 302 3,576 3,548 Receipts of hogs at Corn ds of b i re grip in all 4 positions 
wiig; i- 
_ beim... 205 ... ... .., Belt markets were: ends Of Dox give sure grip . P ‘ . 
cy. | ane Aainiies Rock Fasteners assure quick opening and 
Be 75 oo as soe 1is Same day 
——ae Dold ..... 108 "2s 709 week last wk. i omer inspection. 
SON Bi Seafower.. 916°. os estimated actual closing for plant or nag apa spectio 
oC ion’. o0e- MD Bicsuusienaed 45,000 38,500 Furthermore, they are easily assembled and 
29 MS TL 8S May 8. STEIN tooo 50000 filled on packing line... by unskilled labor. 
a Total ... 2,933 302 4,977 3,646 May 10.07..." **!"40!000 
Does not include 483 cattle and 3,834 may fs... . -38,000 





tugs enaht direct No power-driven assembly and closing 

SEIPTS OKLAHOMA CITY —_— machinery needed. Due to rigidity and 
Cattle Calves Hogs Sheep s cos 

able live § Armour... 1,309 148 1,428 448 LIVESTOCK RECEIPTS stacking qualities, they make for better and 


A Wilson 1,01 oO SRT a 
City and Others .... — ees 1,687 _ 

















830 ; : higher stacking . . . ideal for fork truck 
k market a a Receipts at major markets: = 
6 Total ... 2.545 270 3,945 1,219 aT 20 MARKETS. Week Ented handling. And, they step up your profits as 
y - Does not include 719 cattle 5 4 eV OD ¥i Ss, ee snded: a 
Hogst Sha Jp ces, 7.059 tee ond Li! chow Cattle Hogs Sheep they will over-pack . . . actually carry 5% 
irect. 428,000 164,000 
1,209 in eerie 470,000 206,000 | to 10% more products! 
23,449 21,5 Cattle Calves Hogs Sheep jogg 7°77 °7’ sc aee aenaee ati’aee 
626 Ceaen ve WO ws. 82, TMT 5.2... 281,000 847,000 274,000 | 
Swift ..... 205 123 22¢ » das HOGS AT 11 MARKETS, Wk. Ended: 
23,243 25,88 B Wilson 5 ind 7 4 a ch og eae ona i 
t street. ime ere 48D oe a BA GDS. bn iicdchcdeelasaved 374,000 * * * a 
~ vee, 428 hace ie pas ESS eae | GENERAL OFFICES 
Clougherty 119 375 { * 
‘OCK G ye i *s 375 eae 1948 phbmeka et aes F | 
reo es SSC RE ee 000 | 538 N. Dearborn St., Chicago 10, Ill. 
ac 5 - : ° cee "7 2 ou ie , > 
~y Die 2: (200) «:: Std LL) AT. 1 MARKETS, Week Ended: DISTRICT OFFICES AND PLANTS: Brooklyn, Cincinnati, Detroit, 
im “0s RO 3 BI “« ©. oa ne 162,000 282,000 72,000 
8 Hogs = ae wee | 247 4 26: ses Apr. 29 :...167.000 304,000 108.000 East St. Louis, Kansas City, Louisville, Milwaukee, 
0 2,250 S 8... 3400 602 owe | ee 161,000 260,000 68,000 Meridian, Sheboygan, Winchendon. 
, — : — 1948 ..... -153,000 272,000 106,000 si * H t 
01175 We Total... Goxg sag 1947 |. ....1198,000 222.000 147,000 c 1 Box Company, Inc.: | » Dolles 
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MEAT SUPPLIES AT NEW YORK | 


8. D. A., Production & Marketing Administration) 


(Receipts reported by the U. 





STEER AND HEIFER: Carcasses BEEF CURED: | : 
Week ending May 6, 1950. 14,158 Week ending May 6, 1950. 11,020 | the following table: 
i era 15,099 Week previous ........... 593 | Sheep 
Same week year ago....... 12,762 Same week year ago....... 8,626 | Cattle Calves Hogs & Lamy 

a é ; X | NORTH ATLANTIC 

cow: PORK CURED AND SMOKED: | New York, Newark, Jersey City..... 7,588 11,073 = 44,182 ah gy 
Week ending May 6, 1950. 1,456 Week ending May 6, 1950. 936.836 | Baltimore, Philadelphia ............ 5,836 1,589 27,690 Les 
Week previous ........... 1,369 Week previous ........... 876,446 | NorT ‘PN . 
anh me ae oles etd ef on ye poe'aay | NORTH CENTRAL 
SAME Week FERF AEO....... om Same week year ago....... Yea,SOl | Cincinnati, Cleveland, Indianapolis.. 12,214 4,634 67,938 3,8 
" =~ =a a RM nd a dxaceecbievcensiehe 25 6,251 76,551 : 

BULL LARD AND PORK FATS:+ | $t. Paul-Wise. Group! 28 24 623 79.297 in 
Week ending May 6, 1950. 805 Week ending May 6, 1950. 101,893 | St. Louis Area?.................... 8,612 77,444 7.1% 
Week previous ........... 600 Week pOevieds .....ccsees 83,385 PC, crn cewenddd aeeee neuen 1 110 22,271 35% 
Same week year ago....... 658 Same week year ago....... 177,042 EE cow 6t-06-06 506000 bebdcureees sis 20 648 37,028 10,855 

Kansas City ........... -. 12,950 3,040 39,610 10,335 

VEAL: LOCAL SLAUGHTER | Towa and So. Minn.*..... - 16,901 4,819 , 73 22,99, 
Week ending May 6, 1950. 10,045 asinanties EE ead ixasscvesscouwdes 4,134 1,935 % 
ne 2 a ptee RES ey oa =e lial OR oe 5 | SOUTH CENTRAL WEST®............ 17,653 3,729 55,7956. 

pek year ago....... 2,58 eek ending May 6, 19% 7,588 | "ar -W onsen . 20 x e ox . 
Week previous ........... 7900 ROCKY MOUNTAIN® Sontececsecoeens 9,688 598 13,254 12.1% 

LAMB: Same week year ago....... 8,510 | PACIFIC’ ........... cs cece eeeeceeeee 16,316 28,90 
Week ending May 6, 1950. 35,482 0 | Grand total ....--2--seererseeerees ty 186, 
Week previous ........... 34,090 CALVES: | —— week ago.. woes eceeseeecrecees 197,577 189,34 
Same week year ago....... 20,766 Week ending May 6, 1950. 11,073 | Total same week year ago........... 195,603 149, 4 

Week previous ........... 10,355 | Includes St. Paul, So. St. Paul, Newport, Minn., and Madison, Milwa 

MUTTON: Same week year ago....... 11,638 | Green Bay, Wis. *Includes St. Louis National Stockyards, E. St. Louis, ii 
Week ending May 6, 1950 1,015 = jand St. Louis, Mo. ‘Includes Cedar Rapids, Des Moines, Fort Dodge, Magy 
Week previous ........... 486 HOGS: | City, Marshalltown, Ottumwa, Storm Lake, Waterloo, Iowa, and Albert 
Same week year ago....... 402 Week ending May 6, 1950 44,182 | Austin, Minn. ‘Includes Birmingham, Dothan, Montgomery, Ala., Tallahassee 

Week previous ........... 46,102 Fla., and Albany, Atlanta, Columbus, Moultrie, Thomasville, Tifton, Ga. 

HOG AND PIG: Same week year ago....... 39,427 | cludes So. St. Joseph, Mo., Wichita, Kansas, Oklahoma City, Okla., Ft. Worth, 
Week ending May 6, 1950 | Texas. ‘Includes Denver, Colo., Ogden and Salt Lake City, Utah. "Includy 
Week previous iP ate SHEEP: | Los Angeles, Vernon, San Francisco, San Jose, and Vallejo, Calif. 

Same week year ago....... Week ending May 6, 1950 35,652 | NOTE: Packing plants included in above tabulations slaughtered approx, 
Week previous ........... 40,180 | mately the following percentages of total slaughter under federal meat ingpe. 

PORK CUTS: Pounds Same week year ago....... 32,840 tion during March: Cattle, 76.8; calves, 61.7; hogs, 73.3; sheep and lambs, 43 
Week ending May 6, 1950.2,221,900 | 
Week previous ........... 1,710,438 COUNTRY DRESSED MEATS 
Same week year ago....... 1,991,731 VEAL: | a 

BEEF CUTS: Week ending May 6, 1950 6,791 | SOUTHEASTERN RECEIPTS 
Week ending May 6, 1950. 250,640 A. eek previous S60bmssesee wae . d , 

Week previous idadueekes 134,701 Same week year ago 1,644 | Receipts of livestock, as reported by the Production ané 
8. yeek year ago........ 77,58: : ae . * : 
ee ee silat HOG: | Marketing Administration, at eight southern packing plants 
“ar ake ter oot 1 Week a > ag 6, 1950. = | located at Albany, Columbus, Moultrie, Thomasville and Tif. 
4 » @ 95 5 »e 4 BS nce eeceece WV | ee . i 
Nae ee. oe ay Same week year ago....... 0 | ton, Georgia; Dothan, Alabama; Jacksonville and Tallahassee, 
y WE MB i ns, vee 28,152 i i ° 
Same week year ago 15 came Aue seeen: | Florida, during the week ended May 5 were: 

LAMB AND MUTTON CUTS: Week ending May 6, 1950. 170 Cattle Calves Hogs 
Week ending May 6, 1950. 7,647 pa dh ne pd Ser | Week GRO May Bice. sii shedeseccecdcaves 1,540 711 8,988 
Week previous ........... 7,191 Same week year ago....... I eg 1,706 767 8,898 
Same week year ago....... 7,677 +Incomplete. ee EE EY ond ce bbs Stewes be ecdecens 966 265 6,78 





WEEKLY INSPECTED SLAUGHTER 


Slaughter at 32 centers during the week ended May 6 yy 
reported by the U. S. Department of Agriculture as shown) 












































CLASSIFIED ADVERTISING 





POSITION WANTED 


POSITION WANTED 


j 


HELP WANTED 








PLANT SUPERINTENDENT 


Practical, experienced all phases plant operations, 
capable of handling large, medium or small sized 
plant. Know costs and yields. Can handle labor and 
labor relations. Now employed. Desire to make 
change. W-66, THE NATIONAL PROVISIONER, 
407 S. Dearborn St., Chicago 5, Ill. 


WEST COAST PACKERS 


Packinghouse executive with proven experience as 
manager or superintendent available here on the 
west coast. Administrative ability and know how 
covers every phase of.the business to operate at a 
profit. W-67, THE NATIONAL PROVISIONER, 
407 S. Dearborn St., Chicago 5, Ill. 








Attention Independent Packers 


in New York, Penn., New Jersey, Delaware, Mary- 
land. Expert meat packing accounting service avail- 
able, including departmental and cost systems, 
backed by 20 years’ experience. Reasonable rates. 
Write W-68, THE NATIONAL PROVISIONER, 11 
East 44th St., New York 17, N. Y. 


SAUSAGE MAKER 


15 years’ experience. Desires position with depend- 
able organization. Willing to go anywhere. W-69, 
THE NATIONAL PROVISIONER, 407 8. Dearborn 
St., Chicago 5, Il. 


GENERAL or SALES MANAGER: 20 years’ experi- 
ence in both large and small plants as general man- 
ager and sales manager. Can be available in 30 
days. W-70, THE NATIONAL PROVISIONER, 407 
S. Dearborn St., Chicago 5, Ill. 











MANAGER: Sales, provisions and beef. 20 years’ 
experience. Fully qualified for large or small plant. 
Excellent references. Now employed. W-71, THE 
NATIONAL PROVISIONER, 407 8S. Dearborn St., 
Chicago 5, Ill. 


ASSISTANT to owner of small independent plant. 
Purchasing, tests, office. Investment possible. Re- 
ply to W-74, THE NATIONAL PROVISIONER, 407 
8. Dearborn St., Chicago 5, Ill. 





PLANT SUPERINTENDENT: Or sausage foreman 
desires position with independent packer in southern 
states. 16 years’ experience in all departments. 35 
years old, married and can give good references. 
W-51, THE NATIONAL PROVISIONER, 407 8. 
Dearborn St., Chicago 5, Tl. 


EX-ARMY VETERINARIAN: Wants opening with 
packer or allied business. Has excellent background 
in the meat packing business with good contacts 
with the trade. W-72, THE NATIONAL PROVI- 
SIONER, 407 S. Dearborn St., Chicago 5, Ill. 


SAUSAGE MAKER-FOREMAN: Expert. Desires 
position with independent packer. Experienced in 
all phases of loaves and sausage production. Figure 
costs. Prefer Florida. W-73, THE NATIONAL 
PROVISIONER, 407 S. Dearborn St., Chicago 5, Ill. 


HELP WANTED 
HERE IS A REAL OPPORTUNITY 


If you have a following in the Sausage and Meat 
Packing industries and can demonstrate business 
getting ability within a reasonable time, a well- 
known quality house in the seasoning and sausage 
specialty field offers an exceptional opportunity. 
Reasonable compensation to start. Possibility of 
obtaining interest in the business without capital 
investment. Chicago headquarters. Our organization 
knows of this advertisement and all replies will be 
kept in strictest confidence. W-78, THE NA- 
TIONAL PROVISIONER, 407 S. Dearborn St., Chi- 
cago 5, Il 


FOREMAN: Thoroughly experienced in killing floor, 
hog cutting and beef boning under federal inspec- 
tion. Must be under 40 years of age and be able to 
give references. Also must be willing to work as 
well as be a foreman. Bryan Bros. Packing Co., 
J. H. Bryan, West Point, Miss. 






























FOREMAN: Thoroughly experienced in baco 
slicing, sausage packing and packaging of self-serve 
products. Must be willing to relocate. Good oppor- 
tunity. W-30, THE NATIONAL PROVISIONER, 
407 8S. Dearborn St., Chicago 5, Ill. 


WANTED: Sideline salesman 
Indiana sausage makers. Sell 
house. Good deal. W-65, THE NATIONAL PROVI- 
SIONER, 407 S. Dearborn St., Chicago 5, Ill. 


WORKING SAUSAGE foreman wanted for medium 
sized plant. Give full details in first létter. W-76, 
THE NATIONAL PROVISIONER, 407 S. Dearbom 
St., Chicago 5, Il. 





working Illinois and 
sewed casings. Good 








TANK HOUSE foreman, experienced, willing to re 
locate. Write full details to W-77, THE WNA- 
TIONAL PROVISIONER, 407 8S. Dearborn St., Chi 
eago 5, Ill. 


PLANTS FOR SALE & WANTED 


EAST TEXAS 
900 Unit Frozen Food Locker 


Wholesale and retail meat. City inspection, 
rating state health department. Starting sausage 
kitchen. Best equipped plant. 45 H.P., refrigem 
tion, dehairer, 2 power saws, 4 smoke houses, § 
trucks. 7,550 sq. ft. floor space. Real opportunity 
for salesman. I’M NOT. 
FS-59, THE NATIONAL PROVISIONER 

407 8S. Dearborn St., Chicago 5, IL 


Fully Equipped Sausage Factory 


In Trenton, New Jersey: 15,000 sq. ft.; A-1 cond: 
tion, B.A.I. inspection, railroad siding, 2,000 sq. % 
of coolers. Fully equipped and ready for immediate 

i FS-468. THE NATIONAL PROV 














KILLING FOREMAN: Well established Texas 
packer has a permanent position for a man experi- 
enced in all phases of beef and pork slaughter. Un- 
questionable references will be required. W-56, 
THE NATIONAL PROVISIONER, 407 S. Dearborn 
St., Chicago 5, Ill. 





SALESMAN: Pork provisions, with following 
among wholesalers in New York City and vicinity. 
Personable and aggressive. W-75, THE NATIONAL 
ee 11 East 44th St., New York 17, 


a. 





Departmental COST ACCOUNTANT: Position avail- 
able for a man thoroughly experienced in test costs, 
yields, departmental transfers, and piece count au- 
dits. W-57, THE NATIONAL PROVISIONER, 407 
8S. Dearborn St., Chicago 5, Ill. 


SIONER, 407 S. Dearborn St., Chicago 5, Ill. 


WANTED: To Rent, Lease or Buy. Smal! rendering 
plant with dead stock route, or will buy dead stock 
route with rendering possibilities in New York state 
only. Write to W-81, THE NATIONAL PROV! 
SIONER, 11 East 44th St., New York 17, N. ¥. 


HAVE $20,000. Want small sausage plant ant 
wholesale fresh meat operation. W-82, THE NA 
TIONAL PROVISIONER, 407 8. Dearborn St., Ott 











cago 5, 
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Unless Specifically Instructed Otherwise, All Classified Advertisements Will Be Inserted Over a Blind Box Number 


set solid. Minimum 20 words $4.00; additional 
20c each. ‘Position wanted,” special rate: minimum 
20 words $3.00, additional words 15¢ each. Count address 


CLASSIFIED ADVERTISING PAYABLE IN ADVANCE. 


or box number as 8 words. Headlines 75 extra. Listing 
advertisements 75¢ per line. Displayed, $8.25 per inch. 
Contract rates on request. 


PLEASE REMIT WITH ORDER 





~~ PLANTS FOR SALE | 


EQUIPMENT FOR SALE 





—— 
SALE-LEASE 
OR 
JOINT VENTURE 
Hog killing plant, 35,000 sq. ft. All brick and tile 
construction. Valued at $245,000 without machinery. 
For quick sale at $85,000; OR WILL ACTIVATE 
as JOINT VENTURE WITH COMPETENT EN- 
BRGETIC MAN OR GROUP WITH CAPITAL. 
Give complete details in first letter. Address 


EDWARD FENDT 
208 S. LaSalle St., Chicago 4, Ill. 


PACKING PLANT 


for Sale: Packing plant with modern rendering 

nt and equipment located at Huntsville, Ala- 
bama. Livestock available and trade territory very 
good. Inquiries and inspections invited. 


RECONSTRUCTION FINANCE 


CORPORATION 
Phone 4-5711 





Birmingham Alabama 





Fully equipped and up-to-date packing plant. Kill- 
ing capacity 100 cattle and 300 hogs per week. Also 
modern kitchen, large enough to produce 50,000 
nds per week. New fixtures recently installed. 
Must sell because of ill health, and will consider 
reasonable offer. Further information on request. 
Fs-79, THE NATIONAL PROVISIONER, 407 S. 
Dearborn St., Chicago 5, Ill. 
MEAT MARKET: Wholesale sausage factory, fully 
equipped, in northern California. $21,000.00 includ- 
ing real property and 6 room residence. $7,500.00 
down. Should pay for itself in 3 years. FS-60, THE 
NATIONAL PROVISIONER, 407 8S. Dearborn 8t., 
Chicago 5, Ill. 
BEEF PACKING plant located near Iowa. Govern- 
ment inspected, plenty of cattle to be purchased | 
locally. Capacity 350 cattle per week. Can be bought | 
at a bargain with good terms. Other information | 











by request. FS-8S0, THE NATIONAL PROVI- 
SIONER, 407 S. Dearborn St., Chicago 5, Ill. 


EQUIPMENT FOR SALE 








RENDERING EQUIPMENT 


Contents of Complete Plant 
All in good operating condition 
4 ANCO Cookers 
1 1130 Ton Press 
1 900 Ton Press 
1 Hasher Washer 
ETC !:!!1!! 
Will Sell All Or Part 
Priced to Sell—Terms can be arranged 


CHARLES ABRAMS 
Wa-2-2218 


68 N. 2nd St. Phila., Pa. 





USED EQUIPMENT FOR SALE 
Buffalo Meat Grinder, 20 HP, good cond. 
Sanders Meat Grinder, 15 HP, good cond. 
Cleveland Meat Grinder, 7% HP, good cond. 
Buffalo #43B Silent Cutter, overhauled. 

Buffalo 150% Sausage Stuffer, good cond. 
Randall 400% Sausage Stuffer, good cond. 
Buffalo #38—7004 Meat Mixer, good cond. 
Allbright-Nell—Lard Roll, 28x48’, good cond, 
Allbright-Nell—1+ Lard Filler. 
Allbright-Nell Hasher & 20 HP motor. 
Allbright-Nell Belly Roller. 

Randall Fat Dicing Machine. 
100—Ham Molds 8 10% cap. 

Little Giant Ice Crusher, 1 HP. 

Many other items. Priced very low. 
Chas. Abrams 


Walnut 2.2918 68 N. 2nd St. 


Philadelphia 6, Penna. 
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MEAT PACKERS—ATTENTION! 


FOR SALE: 2—Anco #261 Grease Pumps, M.D. 


1—Anco Continuous Screw Crackling Press, in- 
stalled one year. 


1—Enterprise #166 Meat Grinder, belt driven. 
1—Steel 2,000 gal., jack., 0.T., agit. Kettle. 
12—Stainless jacketed Kettles, 30, 40, 60, 80 gallon. 


30—Aluminum jacketed Kettles, 20, 40, 60, 80, 
100 gallon. 


Used and rebuilt Anderson Expellers, #1 RB, Duo 
and Super Duo. 


1—Cleveland Meat Grinder, type 7E-B, 15 HP 
Motor 


1—Mech. Mfg. 3’x5’ and 1—Anco 4’x9’ Lard Rolls. 
Send us your inquiries 
WHAT HAVE YOU FOR SALE? 
CONSOLIDATED PRODUCTS COMPANY, INC. 
17-19 Park Row New York 7, N. Y. 
Phone: BArclay 7-0600 


FOR SALE 

Detroit Stationary Grate Rotostoker with 2 18” 
rotors. 

One—5’3” x 6’0’" Swenson Double Effect, Cast Iron, 
Horizontal-Tube Evaporator: Complete with 
Pumps and Extra Copper Tubes. 

This equipment in A-1 condition, used very little. 

Two Tankage Dryers Priced for Quick Sale. 
Chicago Butchers Calf Skin Association, Inc., 

3208 So. Damen Avenue, Chicago 8, Illinois 

ONE 2#122-W Niagara dry fin blower, floor mounted 

with top discharge and one HP fan motor. Capacity 

27,400 BTU @ 10° TD. Price—$844.60. One surge 

drum and float for #122-W blower. Price—$315.27. 

Two #3210 ceiling mounted Niagara disc fan cool- 

ers for brine, have rating of % ton each. Price— 

$433.74. All above in factory crates. Price includes 
$100.00 freight allowance. Write to FELDSINE 

& CO., North Hamilton St., Poughkeepsie, N. Y. 


ANDERSON EXPELLERS 
All models. Kebuilt, guaranteed, or AS IS. Pittock 
and Associates, Glen Riddle. Pennsylvania. 


BUSINESS OPPORTUNITIES 
NOTICE PACKERS 


Send us your offerings of boneless beef, wholesale 
beef cuts, fresh pork. 

LUCAS COUNTY BUTCHERS, Inc. 
2139 Fulton St., Toledo, Ohio Phone: Garfield 8379 


WE SHIP DRESSED HOGS IN OUR OWN RE- 
FRIGERATED TRUCKS—ALL POINTS EAST— 
EXPERIENCED MIDWEST PACKER. REPLY 
TO BOX W-599, THE NATIONAL PROVI- 
SIONER, 407 8S. DEARBORN ST., CHICAGO 5, 
ILL. 























NOTICE! MEAT PACKERS 
If you are looking for good volume outlet for your 
products on C.0.D. basis, why not quote your best 
prices, delivered, Cleveland, Ohio. We may surprise 
you as to amount of merchandise we can use. 


REY RAYMER 


3645 Stoer Road, Shaker Heights 22, Ohio 
Phone after 8:00 P.M. LOngacre 1-8721 


Livestock Buyers and Sellers 
Essential “Pocket Calculator” giving 
live and dressed carcass costs of cattle, 
sheep and hogs. Postpaid $1. 

M & M Publishing Co., 
P.O. Box 6669 Los Angeles 22, Calif. 


HOG « CATTLE + SHEEP 
SAUSAGE CASINGS 
ANIMAL GLANDS 
Selling Agent * Order Buyer 
Broker + Counsellor * Exporter * Importer 


407 SO. DEARBORN ST., CHICAGO 5, iL. 














We list below some of 
our current offerings 
for sale of machinery 
and equipment avail- 
able for prompt ship- 
ment at prices quoted 
F.0.B. shipping points. 


BARLIANT’S 
WEEKLY 
SPECIALS 


Sausage and Smokehouse 

1907—SLICER: U. 8S. Heavy Duty, Ser. 

2#HD3-300 series with shingling con- 
veyor, first class cond.............. $15 
1518—SLICERS: (2) U. 8. #3, heavy duty, 
good cond., located West Coast, ea.. 
7920—LIGHTNING CUTTER: Oppenheim- 
er #162 with new 15 HP motor, 
1502 cap., 2 sets knives, rebuilt & 
STE Pe eer TTT ote 
1974—SILENT CUTTER: (NEW) Buffalo 
2#27-B, tinned lined bowl, 5 HP mo- 
tor, switch & switch box inc., never 


1200.00 
1200.00 


750.00 
emptying, with motor, excellent cond. 1250.00 
1623—SILENT CUTTER: Buffalo #43B, 

AD A ORR 
1882—SAUSAGE STUFFER: Randall 502, 

self-contained air compressor & mo- 

tor, reconditioned ...........ssess06 
1992—-SAUSAGE STUFFER: Buffalo, 250%, 

excellent cond., guaranteed......... 
1991—SAUSAGE STUFFER: Menges- 
Mange, 200% cap., excellent cond... 
SMOKEHOUSE DOORS: (2. sets) 
44”x8’, insulated, Underwriter’s ap- 
proved, excellent cond., ea. set...... 
1938—MEAT STRINGING MACHINE: 
Globe 2£290, good cond.............. 
MIXER: 3502, Boss #15, Bowl 26x 
22x21, with 3 HP motor............ 
1966—MIXER: Boss #35, with motor..... 
1852—GRINDER: Cleveland 256, with 7% 


700.00 


395.00 
725.00 


595.00 
1994- 


75.00 
135.00 
1967— 
385.00 
725.00 


HP motor, good cond............... 300.00 
19%64—-T Y-LINKER: Automatic, Model 

#114, Ser. 980, in use 2 yrs., guar- 

SOOGE GUNG, bac nteseciecdesccces .. 1150.00 
1872—HAM WASHER: Adelman, with % 

HP motor, complete with aluminum 

bowl, brushes, like new............ 250.00 
1865—ROCKFORD FILLER: Model-A, for 

Randall Stuffer, new, never used.... 265.00 
1887—-SAUSAGE CAGES: (46) 42” lIg., 36” 

wd., 50” hg., 4 stations, new double 

os we bunnies c4aecdbuceeee 20.00 
1877—CURING VATS: (100) Oak, 1500% 

Oa Ge dew chcaesxees 464%4ash 255s 12.00 
1752—HOY LOAF MOLDS: (250) stainless 

steel, model 5-S, good cond., ea...... 3.25 
1353—MOLDS: (320) Allbright-Nell, stain- 

less steel, with lids, ea............. 5.00 
1105—LOAF PANS: (800) Aluminum Wear- 

ever, 62. sliding lids, like new, ea.. 1,25 


Lard and Rendering 


-HOG: Mitts & Merrill #13-CD, 15’’x 

18” opening, complete with 50 HP 

motor & starter, good cond.......... $1850.00 

1873—HOG: Diamond, 25 HP, 12’x13” 
opening, arranged for coupling motor 
GE won tevhnnssnevevneseverectcds 

8589—HOG: Boss #705, left hand dis- 
charge, standard drip-proof motor, 30 
HP, V drive, like new cond......... 

1867—RENDERING UNIT: 300 Ton All- 

bright-Nell Hydraulic, steam pump, 

5x10 Allbright-Nell Cooker 


1972 


1000.00 
2000.00 


3850.00 


Complete Rendering Layout 

HASHER-WASHER: Mechanical, 10 HP motor and 
starter; BONE CRUSHER: Mechanical, Allbright 
638, V-belt drive, 25 HP; CRACKLING 
GRINDER: J.B. V-Belt Drive, 20 HP motor & 
starter; EXPELLER: Anderson, no tempering 
apparatus, with 15 HP motor; DRY RENDER- 
ING COOKER: Dupps 4x10, with double jacketed 
percolator & receiver, used only one year; 
GREASE SETTLING TANK: 44'x45’'x30”; 
GREASE RECEIVER: 36’x96x48", with steam 
coils, open top; GREASE PUMP. Complete 
GED Woconnundssscuwebebedeteceadeds ot $6000.00 


Miscellaneous 


1990—BOILER: 31 HP, 100% Kewanee, 2 
Pass, with Stoker, Controls & Stack .$1600.00 
20 to 22 gal. manually controlled oil 


WOE Pe GROUDs o0s5snccd2cdsseuee 410.00 
2011—LABELER: Standard-Knapp, Adjust- 

able, used for 1 & 34 cans, excel- 

BG GREE, cp acocrcctnoccorensesgaccs 460.00 
2012—SCALE: Platform Fairbanks Dock, 

20002 dial, Platform 50x60", 200% 

& 800 beam, good cond............ 475.00 
9566—BAND SAWS: (4) NEW, Regal, 

Model 3A, special, em...........00. 350.00 


BARLIANT & CO. 


1401 W. Pocsiiieg Rd. (39th St.) 
U. S. Yards, icago 9, Ill. 
FRontier 4-6900 


DISPLAY ROOMS and OFFICES 


New, Used & Rebuilt Equipment 
Liquidators and Appraisers 











Do you want 
COST-REDUCING 


Freezing or Cold Storage 


_ The Niagara “No Frost” Method saves you from 
any loss, delay, shut-down, or diminished efficiency 
from frost on your refrigerating coils, at any time. 
You always get the full capacity that you paid for 
when you bought your refrigerating plant. 


See how this means money savings. You run with 
higher suction pressures and lower head pressures, 
saving power. Your wear and tear and maintenance 
is lower; you save the loss of production and the labor 
used in defrosting periods. You save the power that 
is wasted when refrigeration is supplied through coils 
that are frost-coated. 

The Niagara “No Frost Method” is not just a means 
of defrosting. It is a means of operating refrigeration 
without the formation of frost at any time, reducing 
costs, quickly paying for itself. 

There are hundreds of successful “No Frost” users 
who say it is saving money, increasing production and 
improving quality for them every day . . . in every 
type of refrigeration installation requiring temper- 
atures below freezing . . . in food freezing, ice cream, 
cold storage and in special industrial applications. 


Write for Niagara Bulletin No. 105 
for further information 


NIAGARA BLOWER COMPANY 


Over 35 Years of Service in Industrial Air Engineering 


Dept. NP, 405 Lexington Ave., New York 17, N. Y. 


District Engineers in Principal Cities 


INDUSTRIAL COOLING , Vp HEATING @ DRYING 


NIAG? ARA 


HUMIDIFYING @ AIR ENGINEERING EQUIPMENT 





ADVERTISERS 


in this issue of THE NATIONAL PROVISIONER 


@ 





Advance Oven Company 

Air Induction Corp 

Allbright-Nell Co., 

American Dry Milk Institute 

Armour and Company 

Aromix Corporation 

Asmus Bros., 

Aurora Pump Co... ..cccccccescsccccccvctvecsesseceseses 9 


Barliant & Company 
Best & Donovan 


Cannon, H. P., & Son, Inc 
Carrier Corporation 

Chase Bag Company 
Cincinnati Butchers’ Supply Co., 
Cincinnati Cotton Products Co 
Cleveland Cotton Products Co., 
Colson Corporation, The 

Crane Company 

Cudahy Packing Company, The. 
Custom Food Products, Inc 


Daniels Manufacturing Company 
Exact Weight Scale Company, The.. 
Fowler Casing Co., Ltd., The 


Gair, Robert, Company, Inc 
General American Transportation Corp... 
General Box Company 

Girdler Corporation, 

Globe Company, The 
Glycerine Producers Association 
Goldsmith Pickle Co 

Goodyear Tire & Rubber Co., 
Great Lakes Stamp & Mfg. Co 
Griffith Laboratories, 
Gwaltney, P. D. Jr., & Co., 


Ham Boiler Corporation 
Hygrade Food Products Corp 


International Salt Company, Inc. 


Jackle, Frank R 
Jamison Cold Storage Door Co 


Kahn’s, E., Sons Co., 

Kalamazoo Vegetable Parchment Co 
Kennett-Murray & C 

Keystone Brokerage Company 
Kohn, Edward C 


Land O’ Lakes Creameries, 
Linker Machines, Inc 


Mayer, H. J., & Sons Co., Inc 
McCarthy, C. A., C 
McMurray, L. H., 

Micron, Inc. 

Milprint, Inc. 

Morrell, John, 


Niagara Blower Company.... 


Pikle-Rite Co., 
Powers Regulator Co., The... 


Randall, R. T., & Co.. 
Rath Packing Co., The... 
Reynolds Electric Company 
Romm & Greisler. 


Salzman, Max, 
Schwartz, 
Smith, H. P., Paper Co.... 
Smith’s, John E., Sons Company 
Solvay Sales Division 
Allied Chemical & Dye Corporation 
Speco, Inc. 
Sylvania Division, American Viscose Corp 


Tennessee Eastman Corporation 
Transparent Package Company 


uae Cork Companies 

S. Slicing Machine Company 
U: S. Thermo Control Company 
Universal Oil Products Co 


Vilter Manufacturing Co 


Warner-Jenkinson Mfg. Co 
Western Buyers 
Wilson & Co 


While every precaution is taken to insure accuracy, we cannot guar 
antee against the possibility of a change or omission in this index 





The firms listed here are in partnership with you. The products 
and equipment they manufacture and the services they rendery 
are designed to help you do your work more efficiently, more 
economically and to help you make better products which you 
can merchandise more profitably. Their advertisements offer 
opportunities to you which you should not overlook. 
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